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Na 


Ep (Gd) | is appropriate that in this month come both 
ay Ips | Canned Foods Week and Thanksgiving. It 
AE | is right that when we give thanks for other 
blessings we include the knowledge of canning. 


HE canning of foods makes all seasons one—brings sum- 

mer’s harvest to the winter table—brings to us the harvests 
of far-distant countries—saves countless dollars’ worth that 
would otherwise go to waste. 


ES! Canned Foods are a blessing to mankind and it is the 
responsibility of all of us, each in his own department of 
our great industry, to serve the public faithfully. 


N the celebration of these two periods let us all be thankful 
for our part and resolve to do our utmost, each one of us, 
to lift Canned Foods to a higher level in the days to come. 


FOR 48 YEARS THE CANNED FOODS AUTHORITY ae 
=e 
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CANNING TRADE 


CANNED GOODS EXCHANGE 
YEAR 1924-1925 


OFFICERS 
President, W. H. Killian. 
Vice-President, C. Burnet Torsch. 
Treasurer, Leander Langrall. 
Secretary, Wm. F. Assau. 
COMMITTEES 


Executive Committee, 
Arbitration Committee, 


Commerce Committee, 
Legislation Committee, 


Claims Committee, 


Brokers Committee, 


Agriculture Committee, 


Hospitality Committee, 


Counsel Committee,, 
Chemist Committee, 


Benj. Hamburger, J. O. Lang- 
rall, Edward Kerr, C. J. 
Schenkel, W. E. Lamble. 
Wm. F. Assau, F. A. Curry, 
H. Fleming, J. W. Schall 
Chris. Grecht. 

D. H. Stevenson, J. Newman 
Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 

C. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North. 

Hampton Steele, F. W. 
Wagner, Norval E. Byrd, Le- 
roy Langrall, Jos. M. Zoller. 
Harry Imwold, Elmer Lang- 
rall, Herbert Roberts, M. Ray- 
mond Roberts J. A. Killian, 
Herbert Hampton. 

F. A. Torsch, Wm. Silver, 
H. P. Strasbaugh, Jos. N 
Shriver, S. J. Ady. 

R. A. Sindall, Robt. Rouse, 
Herman Gamse, Jas. F. Cole, 
John May, Herbert Randall, 
H. W. Krebs. 

C. John Beeuwkes. 

Leroy Strasburger. 


MADE BY THE 


John R. Mitchell Co. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 


| 
CHICAGO 
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(WITH HOPPER REMOVED) bes 
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AYARS 


NEW PERFECTION 


PEA and BEAN FILLER 
Stood The Test! 


During the past season these machines stood 
up under all kinds of conditions and filled all 
kinds and grades of peas with entire satisfact- 
ion to the user. 


ONLY FILLER ON THE MARKET 
WITH REVOLVING HOPPER. 


The Revolving Hopper made a big hit with 
the canners this year -— Lots of canners are 
writing in wanting their old models changed, 
as they say this is a very decided improvement. 


Peas Cannot Stick to One Side of Hopper and Get Cold. . 


Capacity Equal to Any Filler On market. 


Packers who used these machines tell us their capacity was limited only by 
the capacity of the closing machines. One canner reports running 144 
cans per minute during rush. 


Between 200 and 300 sold during past two seasons. 
A FEW OF THE LARGE USERS ARE--- 


New York Canners, Inc.......... 32 
California Packing Corp.......... 23 
Campbell Soup Co.................. 18 


10 
Write for prices and special discount on early orders. 


Ayars Machine Company, new’ 
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Fill That KRAUT On 


An Anderson FILLER!! 


No need of the old, slow, irregluar 
hand-fill method. You can have an 
absolute fill, as quick as you need, 
with this machine. It was made to 
fill Kraut — Spinach — String Beans, 
Pumpkin (as well as tomatoes) ete.— 
the things other Fillers can’t handle. 


We can supply you at once. 


Further information without obligation. 


| Anderson Filling Machine Co. 


Webster Street, Junction, 
ALAMEDA, CALIFORNIA 


The Progressive Canners of today are making 
their chili sauce with the use of 


THE INDIANA CHILI SAUCE MACHINE 


With this machine you retain all the flavor, a 
great portion of which 1s lost bythe old method. 
It also saves you 40 to 50 hand peelers, and 
furnishes high grade stock. 


Indiana Pulpers 

Indiana Kern Finishers 
Kook-More Koils 
Inspection 

Grading TABLES 
Sorting ( 

Indiana No. 10 Fillers 
Copper Steam Jacketed Kettles 
Steam Crosses 

Pulp & Catsup Pumps 
Fire Pots 

Wood & Steel Tanks 
Enameled Lined Pipe 
Enameled Pails & Pans 
Steel Stools 


ANGSEN 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 
S. O. Randall’s Son 
Baltimore, Md. 
Eastern Repiesentative 
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Canners’ Beet Seed 


Much disappointment and financial loss have been 
caused in the canning industry throughthe purchase 
of inferior stocks of beet seed, resulting in many re- 
jections because of the color of the canned product. 


We grow our beet stock seed on our own land, where 
we make a most careful root selection, not only for 
color but for perfect uniformity as well. 


We are safe in saying that no better stock of 


Detroit Dark Red 


is produced than the seed we offer you. The type is so 
true to a solid, dark red color that it is practically with- 
out zones. 


We are pleased to mail samples for trial to those interested. Write for 
prices for prompt shipment or future contract. 


PEAS, BEANS, SWEET CoRN, SEROME B. RICE SEED CO. 
TOMATO AND OTHER CAMBRIDGE, NEW YORK 
CANNERS’ SEEDS BRANCH: DETROIT, MICH. 


Ermolds Give Service 


Labeling machine efficiency means day in and day 
out service under the most exacting requirements 
of the modern bottling establishment. 


In construction and operation, no machine ever 
produced has given better service at a lower cost of 
operating upkeep than the new Ermold Labeler. 
Body labels only, body and neck labels or triple 
label work is handled with equal satisfaction on 


ERMOLD LABELERS. 


Edward Ermold Company 


The Largest Manufacturers of QUALITY Labeling Machines 


Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


SOLE CANADIAN AGENTS 
Freyseng Cork Company Toronto & Montreal 
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Why ?— 
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The Piston Type Visco 
THE BETTER FILLER 


First, it fills more cleanly and accurately than has ever 
been possible before -- thereby not only doing the work 
better but at lower cost. 


Second, its greater simplicity of construction and operation 
makes settings for different size containers simpler, quick- 
er, more dependable -- cleaning easier — cost of upkeep 
and operation less. 


Third, it is adaptable to such a wide variety of products 
that it is seldom idle.- Preserves, jam, jelly, syrups, 
marmalades, mayonnaise, salad dressing, etc., are all filled 
successfully. 


No open supply tank to watch. 
No sticky belts or discs to jam, break and spill containers 
Three sizes: Fills up to gallons by accurate measure. 


The Karl Kiefer Machine Company, Cincinnati, Ohio 


A WORD ABOUT REPAIRS. 
Attend to this important matter now. There is ‘many a slip’, and later you may forget until you need the 
machine and then it may be too late. It will cost no more now to get in the parts—your men know what 
will have to be done, so send in your order today for such MONITOR parts as you will need. 

If you want a MONITOR Blancher overhauled it can be done cheaper at the Huntley shops than in your 
plant. Send it in this winter, early and write us what you want done. 


You can save money by buying MONITOR machines for 1925 NOW. 


SPECIAL AGENTS 
HUNTLEY Ltd. HUNTLE MFG. CO. A. 
seeimeainieiaal P. O. Drawer 25 SILVER CREEK, N. Y. BROWN BOGGS Ltd. 


Hamikon, Ont. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 48th year. 

TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample copy free. 

One Year, - - - - - - 


Canada, - - - - - - - .00 
Foreign, - $5.00 


Extra copies, when on hand, 10 conte each. : 
ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


IT’S ALL OVER NOW 


From East to West, 
From North to South, 
The noise and tumult die; 
The silver tongues 

Have come to rest, 

And so have you and I. 


No more the bands 

With blaring horns 

Attract the brave and free; 
The nights resume 

Their peace and calm, 

And that suits you and me. 


The die is cast— 

Which means the vote— 
The country’s hopes are high; 
The losers now 

Must go to work, 

And so must you and I. 


Taken from The Evening Sun, Baltimore, 
the day after the deluge. 


The leading men of our industry had said that with 
Coolidge retained in the presidency, business would 
boom and all would be well. On with the boom. 

* 


The canned foods industry ought to boom along 
merrily for months to come, whether others do or not, 
and we believe it will. The first local or state conven- 
tion having met, “the season” is opened and the merry 
battle is on. Only the laggard will be left behind this 
coming season of 1925. 

* * * 


Even the canners are out and advertising this 
week. For this is THE Week. In the words of Moon 
Mullins, they are “telling the cock-eyed world that 
canned foods are good to eat and ought to be eaten”— 


and they will be. 
* * * 


Pity the poor canner who has been asleep this year 
on Canned Foods Week, and is taking no part in it; for 


the jobbers are making note of these “dead” ones, and 
will not soon forget them. You will note in the address 
of ex-President J. A. Anderson, chairman of the Na- 
tional Canned Foods Week Committee, that the jobbers 
especially asked for a full and complete list of all can- 
ners participating in the Week, and, as he afterwards 


remarked to the writer, “we could not refuse to compile 
such a list.” 
* * * 


Two big weeks put away in one, the election and 
Canned Foods Week, or vice versa, if you feel that way 
about it; but they have been two great weeks for the 
canning industry and all connected therewith. 

* * * 


All right, Jim, old top, we accept your explanation. 
We were just somehow obscessed with the story of the 
Arab and his camel: that if he allowed the camel to get 
his head in the tent it would be but a matter of mo- 
ments before his whole body would be in, and then there 
would be no room for the Arab. And that is mighty 
uncomfortable for an Arab, you’ll admit. If there is no 
danger the industry can watch it without fear, at least. 

* * * 


HE INDUSTRY ON TRIAL—There is decidedly 

more to this year’s Canned Foods Week than a 

mere matter of personal participation or neglect. 
It is true, as Chairman Anderson has announced, that 
the big can companies and some other far-sighted sup- 
ply men have stood the expenses which the canners of 
the country ought to have willingly shouldered, and 
that they did this to insure a quick success to the Week, 
and because they can see that this advertising of can- 
ned foods is the one big thing which the industry needs 
more than all else—proper advertising to the consum- 
ers. Possibly they were moved by the fear that the 
packs would be heavy this season, and that some extra 
efforts would be needed to move them into consump- 
tion; and again possibly that if they could increase the 
use and consumption of canned foods they would in- 
crease their own business. Ascribe to them any mo- 
tive you choose, the fact remains that they have saved 
the “face” of the canning industry before the canners’ 
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most important clientele, the wholesale and the retail 
grocers of the country. For two years every effort has 
been made to bring the entire body of canners into line 
on this really wonderful advertising opportunity, but 
so far as the canners are concerned it has to be admit- 
ted that results were trivial. Had it not been for the 
supply men the canners would have “flunked,” and 
flunked badly. And then this time the whlesale and the 
retail grocers, chain stores and others showed a very 
large increase in interest ; wanted to put the Week on in 
big shape. Could the canners be aroused to back up 
their end as they should do? We are not false to our 
calling to always fight the canners’ battles when we 
admit that there is every probability that the canners 
would not have done so by themselves. And what 
would have been the result? 


Anybody that has ever traveled the wholesale gro- 
cery lanes knows that these gentlemen are mighty slow 
to do anybody else’s advertising. Take a product, no 
matter how meritorious it may be, to a wholesale gro- 
cer and ask him to push its sale, and he will answer: 
“Go out and advertise it; make the retailers come in 
and ask for it, make a market for it, and we will stock 
it.” And yet these same men determined to take hold 
of Canned Foods Week this year, and to spend a quar- 
ter of a million dollars on this advertising effort to in- 
crease the sale and consumption of canned foods. It 
was a splendid thing on their part; a unique thing; a de- 
parture from their time-honored practices; and we can 
assure them that the canners do appreciate it, and that 
the wholesale grocers and the others have risen very 
materially in the eyes of the canning industry because 
cf this splendid act. And we mean not only the whole- 
sale grocers, but the chain stores, the retailers and all 
those interests which joined hands to so splendidly help 
the canners’ business. 

But therein lies the danger to the canners. This 
party was put on for the canners; the canners are the 
ones who will feel the greatest benefit this year and for 
years to come. Naturally, the wholesalers and the 
cthers are looking to see what canners are present at 
their party, and noting quite carefully. The canners 
have been urged by the various committees and by 
every agency in touch with them, and we hope they 
have acquitted themselves well. In the past years we 
have had to refer to the valiant four hundred canners 
who took an active part or contributed to the Week; we 
hope this year that there will not be four hundred who 
failed in their duty out of the entire number of canners. 
Because if the canners have failed it may be the last 
time their friends will spend money to help their, the 
canners’, business, as they are doing this year. And 
that would be most unfortunate. 


“Cannery Notes,” published by the Sprague-Sells 
Corporation, in their November issue allude very strik- 
ingly to this matter, in likening it to the offer of a busi- 
ness builder to give services worth thousands of dollars 
for a single $1, and wonders if any canner would refuse 
to accept such a service for so paltry a price. It is an 
exact presentation of the real case, and the world will 
indeed stand amazed if the canners have not accepted 
the golden opportunity actually thrust into their hands. 

Canned foods have not only been before the world 
this week as they were never before, but the canners 
are on trial, and we feel sure they are acquitting them- 
selves in a most creditable manner. All their friends 


hope so, and we know that they will not be disappointed 
in the canners, 
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MARYLAND CANNERS TO ASSEMBLE IN 
BALTIMORE. 
Emerson Hotel, November 8th, 7.30 P. M. 


N connection with Canned Foods Week the canners 
of Maryland have been called to meet, at a sub- 
scription dinner at the Hotel Emerson, in Balti- 

more city, on Saturday evening, November 8th, at 7.30. 
They have been notified of this, and it is expected that 
there will be a good, big attendance, for the canners of 
this State have not been called into meeting as a State 
body for many years. They will be treated to a good 
dinner, good music, a little fine speaking, and those who 
have the matter in hand propose that Maryland and 
her canned foods shall take her place at the top of all 
canned foods in the country. Maryland needs an awak- 
ening, and it is hoped this occasion will produce that 
result. 

The Luncheon to the Ladies on Tuesday—And the 
Maryland women, wives and daughters of Maryland 
canners ought to be present at the Hotel Emerson on 
Tuesday afternoon, November 11th, 12.30 to 2.30, dur- 
ing the canned foods buffet luncheon that will be served 
to the women’s clubs of Baltimore by the Canned 
Goods Exchange. These ladies of the industry should 
be there as hosts to help receive. It is to be a novel 
and highly entertaining occasion, and it is expected 
there will be from a thousand to fifteen hundred ladies 
present during the two hours, and they will be told 
about canned foods, and given the proof of the pudding 
in the eating of canned foods in many varied ways. 
Let’s see what Maryland does now that it has the op- 
portunity. 

A Slogan Well Worth While—C. J. Kramer, 
Dairy and Food Commissioner of Wisconsin, in his ad- 
dress before the Wisconsin packers, gave a slogan well 
worth preservation. He said in effect: 

“The canneries are the kitchens of the consumers; 


the cans the dishes in which you serve the public its 
food.” 


CONVENTION DATES. 


HE following are the dates of Canners’ Conven- 

[ tions named up to the time of publication. The 

Secretaries of the Associations should keep us 

informed, so as to make this listing informative and 
correct. 

November 18-19, 1924—Tri-State Packers, Special 

Meeting, Bridgeton, N. J., 

Hotel Cumberland. 


November 20-21, 1924—Indiana Canners, Annual 
Meeting, Hotel Claypool, In- 
dianapolis. 

November 24-26, 1924—Western Canners Semi-an- 


nual, Hotel Sherman, Chicago. 
December 9-10, 1924—Ohio Canners, Annual, Hotel 
Fort Hayes, Columbus, Ohio. 
December 10-11, 1924—New York State, Annual, 
Hotel Powers, Rochester. 
December 16-17, 1924—Iowa-Nebraska Canners, spe- 
cial meeting; Fort Des Moines 
Hotel, Des Moines, Iowa. 
January. 26-30, 1925—National Canners, Canning 
Machinery and Supplies, Na- 
tional Food Brokers, Machin- 
ery Exhibit, no hotel head- 
quarters, Cincinnati. 
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B—|HE man who burns out without insurance 
| realizes his mistake; and the food manufac- 
turer who makes an error in the process times, 
or methods; or runs afoul of the Food Laws, 
—when he could have been ‘dead-certain’ what 
to do and how to do it, by using this book,—will also 
see his mistake. 


Just a little mistake in process time, method of 
handling or ignorance about the latest and best way, 
and losses pile up with sickening rapidity. 


WHY TAKE THE CHANCE? 


Men don’t deliberately produce poor goods, flat 
sours, slack-filled cans, off-colored, pin-holing, bad- 
flavored goods. Those losses—in money and reputa- 
tion—come from ‘taking a chance.’ 


THIS BOOK furnishes the answer to the man who really wants to im- 
prove his quality, and have his goods safe and always dependable. 


You may think you Do Not Need It--- 
But the house with this book in the Sate 
feels a confidence, an-ease-of-mind, which 
no other $10.00 can buy !! 


You Can Be Sure You're Right! 


PRICE $10.00 postage prepaid, with order. 
For Sale By All Supply Houses, Dealers etc, Published by 
THE CANNING TRADE 
Baltimore, Md. 
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Meeting of The Wisconsin Pea Packers 


November 10, 1924 


Madison Wisconsin, October 28, 29 and 30 1924 
Sessions and Supplies Exhibits in Magnificent Capitol Building—A Gerdeous Setting— 


Usual Large Attendance—Crop Improvement Foremost Consideration— 


The Amusements. 


HERE was never before as handsome a setting for 

j a canners’ convention as that provided for this 
year’s annual meeting of the Wisconsin Pea Pack- 

ers Association. We say this with full thought of 

the over forty years in which canners have met in all 
sorts and kinds of conventions. The staging of this 
Convention was the richest and most attractive ever 
presented. Madison, the capital of the great State of 
Wisconsin, eighty miles west of Milwaukee, the State’s 
chief city, is located in one of the State’s most beauti- 
ful regions, the Tay-cho-pera, the Winnebago Indian 
word meaning “Region of the Four Lakes.” It is, in 
fact, located on two of these four lakes, Mendota and 
Lake Monona, and is attractively laid out, with broad 


streets and handsome, well built houses, set apart with ~ 


plots of ground surrounding an abundance of trees and 
flowers. From the center of this attractive picture 
rises the really beautiful State House, or Capitol. This 
capitol is a replica of the Capitol building at Washing- 
ton on a smaller scale, and possibly built in finer style. 
It stands in the center of a circle six blocks in circum- 
ference, spacious lawns with appropriate shrubbery 
dividing the approaches or walks from the north, the 
south, the east and the west. The great dome, rising 
more than 250 feet, surmounted by a heroic statue, 
“Forward,” Wisconsin’s motto, seems to rest upon the 
four wings which run from it at right angles, and is 
wonderful as well as beautiful, in that it seems to be 
made of the same nearly white granite of which the en- 
tire building is constructed. 

The magnificent pile forces from the visitor an ex- 
clamation of wonder at its size and beauty of construc- 
tion, for it matters not at what angle or from what 
point of the compass you approach the Capitol, the 
building presents a charming picture. But as striking 
as is the exterior, the interior is even more so. The wide 
corridors, leading from any of the main entrances, are 
built of vari-colored marble, and as you approach the 
rotunda you meet beautiful columns of black marble, 
surmounted by bronze capitols, the entire interior, ap- 
parently, having been constructed of imported black 
and yellow marble, and so handsomely blended that one 
has the impression of the description of King Solomon’s 
temple, for even the floors are of marble. And as one 
gazes upward in the rotunda to the very peak of the 
dome, 250 feet above his head, and broken by the four 
floors and the columns of colored marble, capped by a 


beautiful mural painting, he cannot but marvel at the 
picture. 


Surrounding this great dome or rotunda are wide 
aisles on each floor, the balustrades being made of black 
marble columns, with a foundation and rail of yellow 
marble; the walls covered with mural paintings done 
by masters, and making off from these are the various 
departments of the Government, the Senate chamber, 
the House of Representatives and other departments. 


Picture such a magnificent building and then im- 
agine the machinery and supplies exhibit being housed 
on the second floor balcony amid this royal magnifi- 
cence. And the meetings were held in rooms of such 
luxurious splendor, the principal meeting in the House 
of Representatives, on the third floor, west, where each 
delegate occupied a swivel chair of Circassian walnut, 
upholstered in carved leather, and leaned upon a desk 
of the same rare wood, while he listened to the speakers, 
who stood at the front under an immense mural paint- 
ing depicting the discovery of Wisconsin. Have you 
ever heard of a canners’ convention and supplies ex- 
hibit so handsomely housed before? 

The citizens of Wisconsin seemed to be perfectly 
at home in the use of their handsome capitol for such 
purposes, but all those from out of that State regarded 
such use as almost sacrilegious and a profanation of the 
place. One man was heard to exclaim, “They have 
turned the temple into a den of money changers, and 
someone should take a whip and drive them out.” It 
seemed so. Why the citizens of Wisconsin permit such 
use is beyond the comprehension of all other men. 


The Meetings—Tuesday, October 28th, was taken 
up largely with the closed sessions of the Convention 
—those for members only. Wisconsin still retains this 
old practice. The Corn Section was scheduled to meet 
at 9 A. M., but that proved too early for even these 
hustlers, and that meeting went over. The Bean Sec- 
tion was to meet at 9.30, the Beet Section at 10 A. M., 
and the Kraut Section at 10.30 A. M. The beet meet- 
ing was postponed for a later date, because some of 
the canners complained that, owing to the earliness 
of this year’s Convention, they had to leave their fac- 
tories while beets were being canned. If a report of 
these sectional meetings is not included with this gen- 
eral report, it is because Secretary Nicholoy was not 
able to get it into our hands by the time we went to 
press. Madison, Wis., is quite a ways from this office, 
and it takes time for even mail to travel the distance. 

At 2 P. M. a business session for members only was 
scheduled. As we refuse to rush in where angels fear 
to tread, we are again dependent upon what Secretary 
Nicholoy sends us for that report. 


Theater Party—The entertainment features of the 
Convention were handled just a little different from 
what they have been. In days agone the Chisholm- 
Scott Company used to take “the bunch” as their indi- 
vidual,personal guests to a “smoker and entertain- 
ment,” and it was always the notable event of the meet- 
ing. Then the machinery and supply men asked to be 
iet in on this, and it was turned over to them. And 
they gave a dance and a theater party to the whole 
Convention, and all were pleased. This year Secretary 
Nicholoy and his fellow officers conceived the idea of 
doing the entertaining, at least one evening, and, to 
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Proof of “Cushioning” 


a flight of stairs, first 
sidewise, then endwise, and 
against a concrete wall atthe bottom, 


ie this H & D box of 24 full quart cans 
Our advertising has made was tumbled without damage to box 
DEL MONTE the best known or thatH&D 
’ cann containers guard their contents 

and most-called from danger. 
fruits and vegetables in THE HINDE & DAUCH PAPER CO. 
and thus one of the Member Canning Machinery and Supplies Association 


800 Water Street Sandusky, Ohio 


CORRUGATED FIBRE 
SHIPPING BOXES 


most profitable 


for you to 
handle. 


San Francisce 
CALIFORNIA 


CALIFORNIA PACKING 
CORPORATION 
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LANDRETH GARDEN SEEDS 


SPOT OR 1924 CROP SEEDS 


We have for spot delivery, a few Alaskas, and Green 
Admirals. These are all short. 
Sweet Com is short. We still have some however. 
White us for prices. 


We also have the following for spot delivery-—— 
Peas Okra Cabbage Cucumber 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 

| Dwarf Lima Beans 


Or any other varieties you may want. 


FUTURE OR 1925 CROP SEED 


When ready to place your Contract order for 
delivery after 1925 crop is harvested, write us for 
prices. 

If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 
oldest Seed House in America, as this is our 140th 


year in the business. 
D. LANDRETH SEED COMPANY 
BRISTOL, PA. 
Business Established 1784 
140 years in the Seed Business. 
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cover the cost, assessed each supply man, broker and 
other interest, not an exhibitor or member of the As- 
sociation, a fee of $5. Admission was by badge, and to 
get the badge the outsider paid $5. The $5 was added 
to the cost of the booths, so that everyone other than 
members of the W. P. P. A. made a contribution to the 
entertainments, and all were well pleased with the plan. 


Newly Elected President 
WISCONSIN PEA CANNERS ASSOCIATION 


It seems to be a move along the right line, and we heard 
quite a number questioned on it, and all seemed well 
pleased. We found only one objection to it, and that 
was that they insisted upon returning to us our $5, 
saying our money was not good. We could make no 
counter to that, so we pointed out to them, because our 
money comes from the canners, and certainly they 
ought to know. The Association gracefully credits both 
the theater party and the dance to the courtesy of the 
allied interests, who really pay for them, and that 
makes everything square. 

The theater parties—for there had to be two per- 
formances in order to care for the crowd—were given 
at the Orpheus Theater, where a better than ordinary 
vaudeville was served to the about 750 conventionites. 
The number of ladies present was very large. 


WEDNESDAY’S SESSIONS. 


Business Meeting—The business session scheduled 
for 9.30 A. M., and for members only, got under way 
at 10.30, and was very open. President Dr. F. T. Clark 
called the meeting to order and asked the Secretary to 
call the roll, It shows that they have a membership of 
99 out of a total of 138 canners in the State, and they 
probably got this above the 100 mark before the end of 
the convention. 
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The first question was as to the short course for 
canners, and the time best suited to hold it. There were 
two dates, but it was finally decided to accept the late 
one, the last week in February or first week in March. 


Election of Directors—The election of directors had 
been attended to in closed session, and was announced 
here, showing the only change to be the substitution 
of H. C. Sorensen for R. B. Johns. The directors are, 
therefore: W. F. Kelley, Fond du Lac; G. J. Coxe, Hum- 
bird; H. C. Sorensen, Gillet ; J. W. Leniger, Beaver Dam, 
although, as Mr. Deniger was elected president at a 


later meeting, his place will also have to be filled on the 
Board of Directors. . 


Will Meet at Milwaukee Next Year—Some debate 
was had as to the place of next year’s Convention, 
and as Milwaukee had warmly invited the Convention, 
and because the majority wanted that city, Milwaukee 
was selected for 1925, and the date the same as this 
year, unless some unforeseen reason should arise to 
change it. The opening of the deer season must be 
avoided, The question of a spring meeting was de- 
bated, but no action was taken, it being decided to leave 
that to the Board of Directors for later determination. 


Treasurer’s Report—W. I. Berg, Treasurer, was 
called upon for a report, and he made one in detail, 
showing the Association to be in good standing. His 
accounts were later verified by a special committee ap- 
pointed for that purpose. 

Secretary A. H. Fuhremann also made his report, 
and ended by urging heavy support of the field secre- 
tary, W. E. Nicholoy, and he made a very fine appeal to 
all members to get busy and recruit the balance of can- 


ners not now members, so that the Association would 
be 100 per cent. 


As to Standards—Mr. Fred Stare, on behalf of 
Chairman Hunt, of the National Canners’ Association 
Standard Committee, brought before the members the 
need of a change in the phraseology of the standards, 
particularly as to fancies, and out of this discussion 
grew a demand for a change from; “Choice” to “Extra 
Standards.” Mr. Hunt’s letter was read and it was 
finally decided to appoint a committee of three to con- 
fer on these matters and report at the National Con- 
vention to Mr. Hunt. 

This ended the closed sessions, and the meeting 
was thrown open to general considerations, mainly re- 


garding crops and their diseases or ways of treating 
them, 


Excellent Work of the Wisconsin University— 
Before going into the interesting subjects these gen- 
tlemen treated at length and in detail, we want to pay 
a tribute to the University of Wisconsin and its men 
for the very excellent way in which they labor to help 
the canners of their State. The University recognizes 
the great importance of the canning industry to the 
State, and it does not hesitate to put a large corps of 
its best scientists to work upon the problems which 
bother the canners or mean much to them in both 
quality and quantity of yields. There were sent to 
this Convention many men whose names are house- 
hold words among the foremost students of crops, 
and they brought messages to the canners that will 
mean the saving of dollars and cents and the improve- 
ment of the quality; and not only messages, which 
after all were but the result of the long and patient 
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Rogers Bros. Seed Co. 
326 W. Madison St., 
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for Sanitary Cans. 


Quick and Efficient Service in connection with Double Seam- 
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Our constantly increasing Clientele is convincing evidence 
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| ing. 
Southern Can Company 
Baltimore, Maryland 


NEW YORK OFFICE: 17 Battery Place. 
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studies of the year, but out at the University of Wis- 
consin canners’ problems hold a very considerable po- 
sition, and are treated in laboratory as well as in trial 
plots to possibly a greater extent than at any other in- 
stitution in the country. There the canners have the 
best in scientific investigation working for them, help- 
ing them to improve their business through improved 
crops and methods. And they are studying problems 
of canning as well as crops, aiming to help this great 
and important industry, and we take pleasure in hold- 
ing them up to the rest of the country as exaxmples of 
what others would do well to do. 

What other state convention could present such a 
galaxy of stars as Dr. E. B. Fred and Dr. A. L. Whit- 
ing, who made a report on this year’s research work 
on the value of inoculation as it pertains to yield, qual- 
ity and maturity of canning peas. Also its effect upon 
the food value of the pea vines. Of Prof. L. R. Jones 
and M. B. Lindford, who reported on Root Rot Control; 
of Dr. Fred Jones and Wilber Brotherton, Jr., who re- 
ported upon the developmeent of resistant varieties of 
peas; of Prof. E. J. Delwiche and E. J. Renard, who re- 
ported upon the new strains and crosses of peas they 
have developed and on pea seed generally. And we 
have not mentioned Professor Vaughan, who has 
worked for years in the canners’ interests, all of the 
University of Wisconsin. Such co-operation is cer- 
tainly worthy of special note, and in the name of the 
canners of the country, as the canners of Wisconsin did, 
we commend and thank them. 

There were other luminaries at this Convention: 
Professor Craff and J. D. Dudley, of the Entomological 
Department of the U. S. Department of Agriculture; 
Professor Woodbury, of the Bureau of Crop Improve- 
ment, N. C. A., and among the scientists in the can, we 
might say, after the field men have produced the crops, 
none less than Dr. W. D. Bigelow, Chief of the National 
Canners Laboratories. There we have applied science 
in its highest type, and it marks a new day in canning 
when we can present such evidence of study and re- 
search. 


Inoculation—Dr. E. B. Fred and Dr. A. L. Whit- 
ing gave the results of the year’s work on this im- 
portant question of seed inoculation, and showed that 
it was possible to increase yields, and the quality as 
well, to as much as 50 per cent. It is too detailed to 
handle in a running account such as this, but they have 
promised us an early crop of their report, and we will 
give it, we hope, in an early issue. 

This ended the Wednesday morning session. At 
noon the Women’s Auxiliary held a luncheon at the 
Loraine Hotel, at which Miss F. L. Nardin, dean of 
women at the University, spoke. 


WEDNESDAY AFTERNOON. 


As usual, they were a little late in getting together 
at the afternoon session, the meeting being called to 
order at 2.30 instead of 2, as scheduled. Proessor. E. 
M. Douglas, of Madison College, tried to make the as- 
semblage to do some singing, and, while it went pretty 
well, it was not up to the usual high standard of these 
good singers. A house of representatives does not seem 
to be just the place for singing of that kind. 


The Address of President Clark — Chairman Dr. 
F. T. Clark introduced Royal F. Clark, president of 
the National Canners Association, and “Roy” was in 
good fettle. He said it was time all canners realized 
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that each one is dependent upon the other, and that 
no section of canners could go it alone. He said that 
his experiences as president of this great Association 
had shown him that all the canners were but one big 
family, and that their best interests lay in working to- 
gether. 

He stressed the need and importance of the N. C. 
A. Laboratories as not only an assistance to all canners, 
but as the greatest defense which the industry could 
have in combating the attacks upon canned foods and 
upon the canners by the unscrupulous. All men are 
well aware of the troubles caused by black in corn, and 
that if any canners did not know about it many jobbers 
did, and a great many more consumers, and that it was 
a real trouble, although not a dangerous one. He said 
he believed he could promise the canners relief from 
this by time of their 1925 pack. 

President Clark made the first mention of Canned 
Foods Week heard at this convention, and there was not 
a banner displayed nor a sign of Canned Foods Week, 
and he noted their absence. He asked what the can- 
ners had ever done to increase the consumption of 
canned foods. Pay some attention to the distribution 
of your goods, he urged the canners. 

President Clark announced, for the first time, that 
the major expenses of this year’s big Week, and it 
promised to be bigger and better than ever, had been 
defrayed by the American Can Company, the Continen- 
tal Can Company and some others. That is why the 
canners had not been called upon for heavy donations. 
He said the big advertisers among canners had spent 
a quarter of a million dollars advertising the Week, and 
all the canners were asked to contribute was $1 per car- 
load of the goods sold. He said the big jobbers wanted 
to put on a real, all-the-year-’round advertising cam- 
paign, in which all interests were to join. 

In closing President Clark begged the canners not 
to crowd their lines, that is not to plant more than their 
lines could handle in first-class condition; and he inti- 
mated that the man who planted 425 acres to the line 
knew that he would be caught and forced to pack poor 
stuff. He said what this industry needs more than any- 
thing else is a code of ethics, which might help can- 
ners from doing things that hurt the industry. 

He concluded by urging everyone to vote in the 
coming elections, and said that, while he was leaving 
for the Pacific coast that night, he had voted, and that 
business men have a right to lend their support to the 
government business. 

Dr. Clark, in thanking the President, said that 
every canner in the State should belong to the National 
Canners Association, and he hoped that all those now 
out of it would speedily join. 

Mr. T. H. Clausen was introduced and spoke upon 


“Taxes in Wisconsin,” especially the State income tax, 


which he showed amounted to 6 per cent on the aver- 
age, while many competing states had not state income 
tax at all. He analyzed the situation very thoroughly, 
and in a way that held the careful attention of all can- 
ners present. It is and was a local matter, and most 
canners got his message. Mr. Johnson, President of 
the Manufacturers Association, followed him along the 


same line, urging the need of a reform in methods of 
taxation in the State. 


Pea Aphis Control—Professor J. D. Dudley, Ento- 
mologist of the United States Department of Agricul- 
ture, was then introduced, and he gave an address upon 
the pea aphis which was little short of inspiring. He 
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BERLIN, WIS. 


Chemical Analyses Bacteriological Examinations. 
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SUPPLIES 
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Cleaner and Cleanse” 
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economical sanitary cleanliness. Order from 
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To Save Mone 
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The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 
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MAX AMS Closing Machines 


Made by the Pioneer Builders of Sanitary Can Making Machinery 
and used All Over the World. 


TIGHT SEAMS 


The uniformly high quality of seams produced on AMS Single 
Head Closing Machines has never been equalled. 

With a single roller for each operation, set in the AMS Split 
Seaming Ring [Patented], and a single Chuck and Base-plate 
every seam isa tight seam. 

There is just the nght amount of spring in the AMS Split 
Seaming Ring to offset different thicknesses of tin. AMS 
Closing Machines never cut the can at the side seams and 


there is no changing from one chuck to another with consequent 
split and cut top seams. 


The Max Ams Machine Co. 
101 Park Avenue 
New York 


BRANCHES: Chicago and London, England. AMS No. 128 Closing Machine 
1924 Model, Patented 
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showed the results of the aphis on peas, both as to qual- 
ity and quantity, and he demonstrated the feasibility 
of combating this pest successfully by means of the 
aphidozer, which has been perfected to meet the re- 
quirements. 


This is so important and the matter so technical 
that we are going to feature his address. The copy is 


in hand, and you may depend upon it in next week’s 
issue. 


The Dance—Everybody, apparently, went to the 
big dance and entertainment in the evening. This 
was held in the Cameo Room of the Beaver Build- 
ing, a fair sized room, but entirely too small for the 
crowd. However, they managed to pack in, filling the 
floor and surrounding seats and the galleries above, and 
were royally entertained by an excellent orchestra and 
some good singing. After several dances it was an- 
nounced that refreshments were ready and the conges- 
_ tion moved to the point of refreshment. It was a thor- 
oughly enjoyable occasion, and made a very pretty pic- 
ture to look at. 


THURSDAY’S SESSIONS. 


The Canners’ Seed Corporation — “The morning 
after” the big party lived up to its reputation, and the 
members were slow in gathering at the meeting of 
the Canners’ Seed Corporation, which was scheduled 
for 8.30. By 10 A. M., however, the beautiful assembly 
parlors of the Capitol were crowded by interested stock- 
holders, and President Frederick Stare, of the Canners’ 
Seed Corporation, made a report that was pleasing in 
so far as it went. He said they were a little slow in 
grasping their opportunity to keep control of the now 
well-known Horal pea, but that they had made a quite 
good beginning, and the corporation decided not to di- 
vide the slightly more than 100 bushels they now have 
as stock, and would plant them next season for seed 
peas. There are some other good strains at their dis- 
posal, and these will be carefully guarded. About the 
same set of officers was elected for another term. 


The Canners’ Clinic—There was to have been 

a Canners’ Clinic at 8.30 A. M., and the table with 
a long array of cans ready for the cutting was 
there, but this grading and scoring of corn, beets, 
beans, kraut and peas was cut off until afternoon. It 
was held at 1.30, and most canners took advantage of 
the occasion to see how others did the work. The cans 
were marked as to variety and size and merely given a 
lot number. No one knew whose goods were shown, and 
sc comments were rather free. Three judges made the 
decisions, and they had no easy task. Apparently the 
canners who sent samples did so of goods which hovered 
between grades, that is of fancies or near fancies or 
better; of extra standards or near so or better, and so 
on; those hard-to-place goods which puzzle all canners. 
‘The lots showed a great variation, even in sizes, and 
more so in quality, and we are now speaking of peas. 
Some were carefully packed, of uniform size, with clear 
liquor and with few or no splits, but most of them 
seemed to contain defects in all these particulars, and 
probably for the reason we state above. There were a 
great number of pea samples, but only three or four 
samples of corn, and none of these very good. The 
judges did not pass upon the corn. And there were 
even fewer samples of beets, kraut or beans. Peas pre- 
dominated six or eight to one, and they held the whole 
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attention, and were the only thing judged. The results 
were read at the closing session, and while some were 
judged unanimously as of the quality claimed, most 
judging ran: “1 fancy, 1 extra standard, plus; 1 extra 
standard,” all for the same lot of goods, which makes 
us believe that the samples came out of that uncertain, 
hard-to-determine class between well-known grades. 
The morning session followed right after the meet- 
ing of the Canners Seed Corporation. Professor Wood- 
bury, Chief of the Bureau of Crop Investigation of the 
National Canners Association, was asked to speak, and 
the Professor responded, complimenting the Association 
on the splendid work being done along the line of crop 
and seed improvement, and particularly complimented 
the University of Wisconsin for its aid to the canners 
in their problems. He said the idea is not to increase 
the volume of crops, but to increase the yield per acre, 
so that the same volume might be produced on less acre- 
age, and likewise improve the quality of the product. 
He said that Professor Whiting had shown them they 
could increase the yield and quality 50 per cent by in- 
oculation, and Mr. Dudley had shown that the crop 
could be increased 50 per cent by use of the aphidozer, 
and he said he thought it marked distinctive progress 
when, with the use of inoculation and an aphidozer, the 


canner needed no acreage and could produce a full crop 
for canning. 


Dr. Bigelow Speaks—Dr. Clark next called upon Dr. 
W. D. Bigelow, chief of the laboratories of the National 
Canners’ Association, who said he always profited by 
his visits among the canners, and he explained some of 
the many researches under way and of improvements 
in processing knowledge. These are more and more di- 
rectly to the point, and of particular value and import- 
ance to the canners. 

In acknowledging Dr. Bigelow’s remarks, Chair- 
man Dr. Clark said that the N. C. A. Laboratories were 


a life saver to the industry and entitled to the support 
of every canner. 


Ex-President James A. Anderson—Mr. Anderson 
is always a favorite with the Wisconsin canners, and 
he delights, like Andy Gump, to remind them that, if 
he is not a Wisconsin pea canner, he had his beginning 
there, and always looks back on those days with pleas- 
ure. He invited them to come out to Utah and see 
how he had improved upon his lessons learned in Wis- 
consin. He said his successor, “Roy” Clark, now Presi- 
dent of the ‘National Canners’ Association, ought to 
have 100 per cent support in Wisconsin, just as he 
(Anderson) got from the Utah canners. 


He reminded his hearers that the nineteen million 
cases of peas packed this year had not yet all been 
eaten, and he urged that canners play fair with the 
jobbers; not to cause the jobbers losses through fear 
that goods might be left in canners’ hands; that they 
would all be eaten but that the jobber must be consid- 
ered and taken care of in the market. 

He said he hoped every canner was heartily back 
of Canned Foods Week. He said the canner who is 
not supporting it, is like one of the two Jews on a 
sinking ship, who, when his partner came crying to 
him that the ship was sinking, replied, “Vell, ve should 
worry, it’s not our ship.” He warned the canners that 
the jobbers are asking the National Canners Associa- 
tion for a full and complete list of all canners who are 
taking part in the Week, and that they intend to see 
who is supporting and who is not. And he left the 
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parting admonition that if they will pack quality they 
can market 25,000,000 cases without trouble, but if 
they pack junk and pack only 10,000,000 cases they will 
not be able to market eight millions. 


Some Straight Talk—Mr. Allan Reis, head of the 
Department of Markets and in charge of the proper 
labeling of canned foods, reminded them that Rule 11- 
is in force regarding labeling. This applies to the 
marking of the proper sizes of peas on labels, and said 


W. E. NICHOLOY 


Business Secretary 
WISCONSIN PEA PACKERS ASSOCIATION 


that he thought the jobbers from out the State who 
asked and obtained a relief from this requirement made 
a serious mistake. And he said he wanted to see the 
quality go on the label. Standards No. 12, he said, 
which establishes grades on all labels, has not been 
issued as yet and it will not be until the canners decide 
upon these grades and come to the Department and 
ask their enforcement. He warned them that it was 
only a case of time when some other State would take 
the initiative from them and leave them to follow in- 
stead of leading. He advocated the incorporation of 
a sales agency, wholly within the State, to whom all 
goods would be sold under contract, and who would put 
out all goods as Wisconsin products with the new slo- 
gan “truth” upon the label, showing size and quality. 
The consumers want this knowledge, he warned them, 
and are tired of being hoodwinked by labels which 
tell them nothing until the can is opened, a little too 
late for use. He said the National Association of hotel 
stewards had sent to the department asking this re- 
quirement, and the public will have it, and the canners 
ought to formulate the qualities and standards rather 
than have them forced upon the industry. He said the 
canners should make the grades and qualities and hand 
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them to the Department for enforcement. And they 
can be enforced without any snooping or spying, he 
said. The plan is to charge a canner, for instance, 10c 
per case for all peas canned, and then appoint the can- 
ner as inspector of his own factory and goods and pay 
him 10c per case for this work. If the goods are 
labeled wrongly, his inspector’s privilege will be taken 
from him, and he loses the 10c per case. He urged 
Wisconsin canners to be proud of their goods and of 
their State, and he would conclude, he said, by reading 
a sermonette, written not by a molly-coddle, but by 
their own trade journal, “The Canning Trade,” and he 
read from our last year’s report. 


Dairy and Food Commissioner—C. J. Kremer next 


spoke, and, while brief, he gave some of the best advice 
we have heard. He said, in full: 


“When I read the designation of your meeting this morning 
as a ‘clinic’ two things came to my mind. One was, the canners 
recognize that there are unhealthy conditions connected with 
some canneries, and the other was they are going to discuss 
these conditions openly and attempt to find remedies or cures. 
My interest was aroused at once, for we know that all condi- 
tions about some factories are not sound all the time. We also 
know that unsound conditions in one factory injure all, and that 
it is our duty to find a remedy if we can. So I am here to learn 
if I can what you gentlemen representing the pea industry and 
claiming high ideals for the industry consider unsound condi- 
tions about your industry and what remedies you may suggest. 

“At one time I had hoped to lay before you our problems 
as we found them in the administration of the licensing law and 
the general food law in a comprehensive systematic way. This 
was not to be. 

“TI realize that most of the talks at meetings such as this 
are sunny, cheerful, boosting, and, perhaps, rightly so. 

“T also realize that what I can say to you must be different. 
I must present the other side of the picture, which may be un- 
inviting. 

“The term ‘clinic,’ however, presupposes diseased conditions. 
At a clinic we must calmly look at subjects as they are; we must 
note the abnormal, the sore spots, and trace irritations to their 
causes, call a spade a spade without intending or taking offense. 
Here we must see ourselves as we are, not as we would like to 
be, nor as we would have the public believe us to be, and we are 
to find remedies for whatever may be our ailments. 

“If I may say a few more words, it is that some canners 
have two standards of cleanliness, one for their homes and one 
for their factories. Now I submit that this is not right. Can- 
ning factories are the kitchens of consumers, of their patrons, 
the public who in the end pay salaries and dividends. The cans 
which you seal are the dishes in which you serve the public their 
food. The public by law has delegated us to inspect your fac- 
tories and your products and expects us to see that your fac- 
tories are sanitary and your products not adulterated. Now, I 
know there are some who think that an inspector who compares 
a canning factory to a home kitchen is not reasonable and speaks 
from ignorance rather than knowledge. To such I would say 
that mass production cannot be made an excuse for lowering 
standards and that conditions which would not be tolerated in 
ene respectable American kitchen cannot be conveyed to thou- 
sands in canned foods. Mass production, intricate and expensive 
machinery, scientific research, as I understand, is carried on by 
canners’ organizations should not be a means of lowering stand- 
ards, but an aid to raising them. 

“And, gentlemen. raising of standards is civilization, is prog- 
ress and is worthy of the best there is in us.” 


THURSDAY AFTERNOON. 


After the cutting and judging of the samples, a 
regular field day of crop consideration was indulged in. 

Chairman Dr. Clark first introduced Mr. Burt Wil- 
liams, who spoke upon State and Federal taxes and 
gave the assembly a very fine idea of why it should be 
proud of Wisconsin. The chairman then turned the 
meeting over to Prof. Vaughan, who introduced the 
professors from the university and had them explain 
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their work. Before doing this, however, he referred 
to the Canners’ School and promised even better than 
was given last year, when everybody was more than 
pleased and benefitted by the school. 


Root Rot Control—This was the first consideration 
on the list, and Prof. L. R. Jones, in charge of the work, 
explained that the use of the same land year after year 
had a tendency to create this trouble in the soil. He 
said it had been necessary to make a disease survey, 
and this was in charge of Mr. M. B. Linford, who would 
make a detailed report. 


Mr. Linford had reduced his survey to tabular 
form as follows: 


ens 688 222 32 
5,416 2,144 40 
Extent of Disease. 
162 41 79 
ee 1,100 356 692 
Extent of Crop Reduction 

% to 25% Reduction........ 356 Acres 
26% to 50% Reduction........ 186 Acres 
51% to 100% Reduction........ 379 Acres 

% to % Reduction........ 1,228 Acres 


He said he examined 700 fields totalling 5,000 
acres, but found the disease in only a few districts, 
about 222 fields. A lack of records as to what the 
fields had been planted in during past years made the 
study difficult, but most of them had had peas grown 
from two to five years. Clay loams showed heavier 
root rot than other types of soils. He said that this 
one season’s examination would not permit them to 
speak definitely, as while it would seem to take four 
years to rid the soil of the trouble, there was one field 
which showed it after a lapse of 11 years since peas 
had been grown on it. He said there is a species of 
wilt that is called root rot by mistake. Reports of the 
findings are to be mailed to every canner whose field 
was investigated and these will be sent within a short 
time now. He said that there was very little probability 
that the seed carried the trouble, as it is a soil trouble. 


The Development of Disease-Resistant Varieties— 
Dr. Fred Jones described how this work to find suitable 
strains and to develop other strains was carried on and 
had been pursued for many years, as it takes years to 
. develop anything worth while in this direction. He said 
Mr. Wilbur Brotherton, Jr., had in the northern part of 
the State over five miles of peas growing on wires so 
they might be studied in detail. Such resistant varie- 
ties as they had discovered appeared to have the added 
avantage of being very hardy and good yielders. He 
said that there are three particular virtues wanted in 
resistant peas, but that most peas contain only one, 
some two and the only pea with all three was a field pea. 
He said that where a field of peas is badly infected they 
would go over it and take the vines which stand strong 
amid the trouble, and develop from these. In turn 


these are tested and the best taken from among them — 


and so on until the best can be depended upon. 


Seed Peas—Professor Delwiche made a very ex- 
tended trip out West among all the pea seed growing 
regions, and he reported very fully on his trip and 
upon how he found conditions. He said that, as a 
rule the legitimate seedsmen were making every effort 
possible to produce good seed, but that complaint was 
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made that the canners are not always ready tio pay the 
seedsmen a price that pays for the careful rogueing of 
the fields and for the work necessary to produce the 
high grade seed. He said western grown seed peas are 
all right, but that the canners should be careful from 
whom they buy and that good peas are cheap, whereas 
cheap peas are most likely not to be. He explained 
about the development of the Horal pea and said there 
were others coming on, among them the Hustler which 
comes in a day or two earlier, and another strain of pea 
which he did not name which would come in two days 
later, thus extending the season. This was the work 


along seed improvement lines on which they had been 
at work. 


Mr. Renard, who had worked with Prof. Delwiche, 
followed him, and explained the method of pure line 
selection and crossing. He said that Alaska No. 17106 
had proved very uniform, and named others which gave 
good promise. Crossing makes new type he explained 
but that it takes time to demonstrate their qualities. 


This work here briefly set down covered a long 
session and carried the meeting to late in the evening, 
and Dr. Clark on behalf of the Wisconsin Association 
thanked the professors and their assistants, and the 
university for its splendid co-operation. 


The chairman then announced the result of the 
election, saying Mr. J. W. Deniger, Beaver Dam, had 


been elected president, and that all other officers had 
been re-elected. 


Secretary Nicholoy reported on the result of the 
cutting of samples, as above explained. 


The Auditing Committee reported on the Secre- 


tary’s and the Treasurer’s reports and found them 
correct. 


The report of the Resolutions Committee was called 
for and given as follows: 


REPORT OF RESOLUTION COMMITTEE 


Resolution No. 1 

Whereas, the Madison office of the Wisconsin Pea Packers’ 
Association, under the direction of Mr. Nicholoy, has contributed 
greatly to the welfare of our industry, and whereas the personal 
aggressiveness and efficiency displayed by Mr. Nicholoy and his 
staff of assistants has been a still greater factor in the success 
of this organization; 

Therefore Be It Resolved, That the Wisconsin Pea Packers’ 
Association in session this day highly commend the work of Mr. 
Nicholoy and pledge to him our unqualified support in his work. 


Resolutions No. 2 
Whereas, the Allied Industries have so graciously contrib- 
uted to the entertainment of the delegates and guests of this 
annual convention of the Wisconsin Pea Packers’ Association; 
Therefore Be It Resolved, That the Wisconsin Pea Packers’ 
Association, in session this day, express in this manner our most 
hearty appreciation of this entertainment and extend to the 
Allied Industrieg.our most cordial thanks for the general sup- 
port they have given this, our Twentieth Annual Convention. 
Resolution No. 3 
Whereas, the various State departments interested and affil- 
iated with the Wisconsin Pea Packers’ Association have shown 
a very fine spirit of co-operation with Mr. Nicholoy and the in- 
dustry in general; 
Be It Therefore Resolved, That the Wisconsin Pea Packers’ 
Association extend to these departments our appreciation and 


thanks for this co-operation and respectfully solicit a continu- 
ation of their interest. 


Resolution No. 4 


Whereas, the past year has been an eventful and successful 
one in the history of the Wisconsin Pea Packers’ Association, and 
whereas this work which has been so successfully carried out is 
the result of the unfailing interest and devotion of our officers 
for the past year; 
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Be It Therefore Resolved, That the Wisconsin Pea Packers’ 
Association, in session this day, express in this manner our most 
sincere appreciation for the very commendable manner in which 
they have performed their duties and pledge to them our un- 
qualified support for the coming year. 

Be It Further Resolved, That the Wisconsin Pea Packers’ 
Association, in convention assembled, this day express in this 
manner our sincere thanks and appreciation to R. B. Johns, who 
is retiring this year from our Board of Directors, for the many 
years of faithful service to our Association. 


Resolution No. 5 
Whereas, the Madison Association of Commerce have taken 
an active and important part in the entertainment of the dele- 
gates and guests of the 20th Annual Convention of the Wiscon- 
sin Pea’ Packers’ Convention at Madison; 
Be It Therefore Resolved, that we extend a vote of thanks 
to the Madison Association of Commerce for their able assistance 
in making this convention an enjoyable and happy event. 


Resolution No. 6 


Whereas, it has been definitely established that inoculation 
of pea seed is a very material advantage to both the grower 
(farmer) and canner in certain sections of the State; 

Therefore Be It Resolved, That the College of Agriculture 
be commended for their work in this line and assured of the 
continued support of the Wisconsin Pea Packers’ Association; 

Be It Further Resolved, That we urgently request the Col- 
lege of Agriculture to aggressively continue its research work 
on inoculation in other sections of Wisconsin until all sections of 
Wisconsin have been carefully and thoroughly studied; — 

Be It Therefore Resolved, That the College of Agriculture 
be urged to, prepare to furnish inoculation on a larger number of 
growers and canners can carry on their own individual experi- 
ments. 


; Resolution No. 7 


Whereas, the yearly loss to both growers and canners from 
Aphis damage is so great, and where the Bureau of Entomology 
of the Federal Department of Agriculture, co-operating with the 
State Experiment Station, has made great strides in the Pea 

Be It Therefore Resolved, That the Wisconsin Pea Packers 
Association extend a vote of thanks and appreciation to the 
department and individuals responsible for the progress made on 
this project and urge that all efforts be made to continue this 
project without interruption until not only a definite control has 
been established, but a thorough understanding is reached of the 
effect of the Aphis upon both yield and quality. 


Resolution No. 8 


Whereas, the College of Agriculture of the University of 
Wisconsin has greatly benefited the more efficient and more in- 
telligent growing of peas, corn, kraut and other vegetables in 
1924, and is making much progress in studying and combating 
disease and pests by which the growing of these vegetables is 
menaced, and whereas this enlarged program by the university 
has not only benefited the great number of growers of these 
vegetables, but the canning industry as well; | 

Be It Therefore Resolved, That the Wisconsin Pea Packers’ 
Association extend a vote of thanks and appreciation to the 
several departments and the individuals responsible not only for 
the success of the several lines of investigations and work, but 
also for the willingness to prosecute this work in the future. 

Be It Further Resolved, That we recommend that our Board 
of Directors through our business secretary continue to give 
loyal support and co-operation to the College of Agriculture and 
the U. S. Department of Agriculture in a larger program for 
1925. 

Be It Further Resolved, That we recommend not only the 
continuance of the short course for canners, but provide for the 
expansion of the program to cover the technique of canning. 

Committee: Dr. T. O. Goeres. H. R. Burr, Lester R. Edwards, 
J. A. Hagemann and S. E. Huibregtse. 


Seed Growing Near Canneries. 


The Committee appointed by you for the consideration of the 
matter of the growing of seed in canning territory in the State 
of Wisconsin reports as follows: 

The Committee is not aware that any individual canner has 
sustained any loss or injury due to the rowing of seed on the 
part of any seedsman; neither is the Committee aware of any 
grievance or complaint on the part of any individual canner 
against any seedsman or other canner. Your Committee has con- 
sidered the matter solely as an abstract proposition with no 
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specific instance or any particular person or corporation in mind 
whatsoever. The Committee believes that it is for the best in- 
terest of the State of Wisconsin that the soil resources of the 
State be conserved for the raising of green peas in preference 
to the growing of seed peas. At the same time, it is recognized 
that any seedsman, canner or other person has the lawful right 
to grow seed peas at any place, regardless of any considera- 
tion of conserving such territory for the growing of green peas. 

Therefore, in the hope that a simple statement of attitude 
on the part of the members of this Assocoiation will suffice to 
procure the sincere co-operation of all parties interested, your 
Committee respectfully recommends the adoption of the follow- 
ing resolution: 


_ Whereas, the Pea Canners of the State of Wisconsin by 
virtue of the nature of their business are restricted to a limited 
territory immediately tributary and close proximity to their 


— for the growing of green peas for canning purposes; 
an 


Whereas, the permanence of the value of the investment of 
each canner in plant and equipment is immediately dependent 
upon the conservation of the soil in his territory for the growing 
of green peas, and 


Whereas, the future of the pea canning industry in the 
State as a whole is largely contingent upon the proper conserva- 
tion of the soil for such purpose, and 


Whereas, the growing of seed in such canning territory 
tends to and does materially reduce the value of and use of any 
such territory for the future growing of green peas for canning, 


Now, therefoe, be it resolved, That the growing of seed 
peas in territory naturally tributary to the plant of any canner, 
by any seedsman, canner or other person be deemed to consti- 
tute an unfriendly act and opposed to the welfare of the can- 
ning industry in the State as a whole. 


Be it further resolved, That any grievance on the part of 
any individual canner arising from the growing of seed peas by 
seedsman or other person in canning territory be reported to the 
Board of Directors of the Association for such action as they 
may deem approporiate or practical. 


Respectfully submitted, 


(Signed) KAUL, 


BLACK ROOT OF STRAWBERRY. 


A Discussion of the Disease and Suggestions to Grow- 
ers Who Contemplate Starting New Plantings. 
By G. H. Koons, Botanical Section, Michigan Agricul- 
tural Experiment Station. 


OR many years strawberry growers have com- 
plained of a disease called Block Root, which has 
in many cases been serious enough to destroy 

whole patches. Fletcher, in his book on strawberry 
growing, mentions the disease and suggests that bac- 
teria are responsible. No investigation has been made 
on the disease. 

It is characteristic of this disease that the roots 
turn black and the cortex (outer part) of the root 
loosens and peels readily from the center of the root. 
Similarly, the crown of the plant may be blackened, 
but the heart is sound. Plants with affected roots fre- 
quently bear a crop, only to wilt and die with the warm 
summer weather. 

The only fungus associated constantly with dis- 
eased plants is the fungus Rhizoctonia, well known in 
its attacks on other plants, such as potatoes, beans, ge- 
raniums, etc. The diseased tissue is heavily infested 
with threads of this fungus. It is characteristic of the 
Black Scurf fungus, which atacks such a wide range of 
hosts, to cause a disorder of the cortex and to attack 
the underground parts. It would seem that Rhizoc- 
tonia might be an important factor in Black Root. Many 
of the cankers on the roots of strawberry are typical 
Black Scurf cankers, 
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So far as observation in Michigan goes Black Root 
is worse where strawberries follow strawberries closely, 
as in garden soils and in very rich soil. It seems to be 
especially common with nursery plants which are de- 
layed in transplanting. In seasons where the spring is 
excessively wet, new plantings suffer. Flooded soils, 
poorly drained soils, soil of the fine texture which com- 
pacts readily, show a high amount of the root rot. Soils 
which tend to be cold will show a higher amount of in- 
fection. These conditions under which Black Root is 
most serious are exactly the ones which favor Rhizoc- 
tonia. This is another bit of evidence as to the cause of 
the trouble. 


It is a well-known fact that strawberries winter 
kill when not properly mulched. Much of the suspected 
Black Root is probably winter injury. Winter injury 
with small plants like strawberries is apt to be most 
serious in a year when the snow covering is scanty and 
alternate freezings and thawings occur. Killing out 
of an entire patch in an exposed location would prob- 
ably best be attributed to winter injury, since a fungous 
disease is more apt to be irregularly distributed or to 
occur in patches in a field. 


Control measures are difficult to outline for such a 
commonly occurring disease which presumably is 
caused by the fungus Rhizoctonia. The Rhizoctonia 
fungus occurs in virgin soils and is especially abundant 
in soils devoted to root crops. Grain crops seem to re- 
duce the Rhizoctonia infestation of soils. The utiliza- 
tion of soils which are otherwise suitable, and which 
have previously borne grain crops, is suggested for 
strawberry fields. Certain strawberries should not fol- 
low strawberries. The choice, of plants with sound, 
bright roots instead of plants with part of the roots 


blackened, is certainly to be advised. No method of : 


treating roots with chemicals has been devised. These 
measures, along with the general ones, such as protec- 
tion of the plants from winter injury, the use of proper 
mulch and adequate drainage, are all that can be sug- 
gested. 


For a patch badly affected, the only suggestion that 
can be made is to improve general conditions and to 
stimulate new root formation from the diseased plants 
by use of a light dressing of well-rotted manure or by 
a light application of sodium nitrate or ammonium sul- 
phate. A new source of plants should be sought for new 
plantings. A strong strawberry plant with sound, clean 
roots is worth what it costs. 


Growers who contemplate starting new plantings 
of strawberries can avoid very much of this type of 
trouble if they will bear in mind that strawberries seem 
to do best on sandy soil that is well drained and which 
tends to be acid. Given a proper location and soil which 
has not been infested with strawberry disease produc- 
ing organisms, it is possible to obtain a full stand of 
strong, vigorous plants, if growers secure strawberry 
plants and set them out without delay. If it is desirable 
to secure healthy plants from other plantations, these 
should be set out the same day as dug. Where nursery 
plants are secured, it is desirable that the ordinary 
careless handling of the strawberry shipment be 
avoided. The grower must bear in mind that he is deal- 
ing with a living thing which can be injured by over- 
heating, by drying or by suffocation. The safest pro- 
cedure, where soil and weather conditions permit, is to 
plant the shipment promptly. 


DOMESTIC EXPORTS OF CANNED AND DRIED FOODS 


Month of September 9 mos. ended Sept. 

1923 1924 1923 1924 
Total canned meats..lbs. 1,166,547 1,261,361 12,023,993 12,633,898 
$ 376,378 374,968 4,001,112 3,537,841 
Total dairy products.lbs. 15,310,137 21,416,877 138,528,851 167,316,098 
2,074,549 2,465,930 18,621,915 20,335,134 
Total canned vegs...lbs. 5,457,771 3,844,913 33,220,885 36,894,676 
$ 610,014 434,792 3,793,418 4,206,172 
Total dried and Ibs. 19,048,142 25,358,296 94,201,068 233,755,929 
evaporated fruits $ 1,769,546 1,970,122 9,794,606 17,447,125 
Total canned fruits. .lbs. 13,411,614 35,865,923 84,826,023 138,316,680 
1,391,474 3,867,346 8,844,964 13,725,352 
Beef, canned ........ lbs. 132,158 150,822 1,449,899 1,244,475 
$ 29,666 33,766 409,891 273,450 
Sausage, canned.....lbs. 96,192 333,275 2,041,595 2,750,182 
$ 26,313 81,514 524,669 743,916 
Milk condensed......lbs. 5,069,793 4,192,271 40,232,432 50,304,176 
(Sweetened) $ 783,470 614,039 35,936,215 7,297,943 
Milk evaporated.....Lbs. 9,374,306 15,891,710 84,541,859 107,123,848 
(Unsweetened) $ 978,344 1,439,580 8,385,346 9,761,400 
Salmon, canned..... Lbs. 4,128,908 10,485,132 35,956,127 45,783,523 
$ 516,169 1,695,953 5,549,270 6,478,852 
Sardines, canned,...Lbs. 1,669,707 4,161,247 24,217,310 36,154,713 


$ 367,974 2,092,440 3,052,304 
Lbs. 6,760,684 11,288,496 44,132,305 55,260,482 
$ 606,668 839,403 4,463,156 4,336,346 

Apples, dried....... Lbs. 730,464 230,584 8,469,113 16,186,770 
$ 60,579 27,276 319,103 2,044,713 
Apricots dried...... Lbs. 4,622,673 2,982,812 11,545,243 26,364,176 
$ 527,535 431,352 1,531,385 3,207,018 

Peaches, dried...... Lbs. 428,980 457,077 2,291,364 10,657,413 
¢ $ 40,761 41,807 240,947 807,292 

Prunes, dried::..... Lbs. 5,708,544 9,817,339 26,660,731 118,938,257 


$ 448,362 560,630 2,580,790 6,433,129 
Apricots, canned....Lbs. 2,727,508 4,458,689 19,258,686 28,035,336 


$ 233,019 409,275 1,633,224 2,233,819 
Peaches, canned..... Lbs. 3,924,655 11,333,000 22,852,745 42,626,534 


344,118 1,108,612 2,077,055 3,867,874 
Pears, canned.......Lbs. 2,958,018 13,880,854 20,353,252 29,529,292 


$ 311,690 1,661,117 2,372,156 3,344,855 
Pineapples, canned..Lbs. 3,015,700 3,779,729 10,946,846 18,849,136 


$ 363,778 417,199 1,268,693 2,236,126 
OPEN FUTURE PEAS AT JANUARY CONVENTION 


Wausau, Wis., November 1, 1924. 


_ This letter is being written at Madison during the conven- 
tion of the Wisconsin Pea Packers’ Association. At the con- 
vention in Milwaukee a year ago the future pot was boiling— 
and boiling hard. This year those canners who are in the habit 
of using their heads are a unit in the opinion that it would be a 
mistake to force the future situation at this time. Personally, 
this writer has a feeling that about the time of the National 
Convention in January would be plenty early to name opening 
prices on 1925 pack peas. 

To say that there was no interest in future peas at this 
meeting would be far from the truth. Naturally, there has been 
the usual exchange of ideas among canners. There has been the 
usual flock of wild rumors about this, that and the other canner 
having booked a large volume of future orders. There are the 
usual crop of “tentative” orders being hawked around by a cer- 
tain type of brokers, whose only interest in the industry is the 
immediate dollar. Orders which, in fact, do not exist, excepting 
in what some men are pleased to call their minds. 

The truth is that a few canners have booked more or less 
future business on an S. A. P. basis. There has, perhaps, been 
an occasional firm order placed at last year’s opening prices. 
These orders, naturally, come from old customers of well-estab- 
lished canners. Generally speaking, the trade is not ready to 
consider futures, and until they are it would be a serious mis- 
take to force the issue. 


Fortunately, there are some thinking men identified with 
the industry. These men are fully cognizant of the fact that 
while the pea situation is in a healthy condition today, the -in- 
dustry is facing a crisis, one which must be met with deliberate, 
sober judgment, else the situation may be very different a year 
from now. They realize that there is a limit to the quantity of 
peas the country can consume. They are not unmindful of past 
experiences—at no distant date—when much smaller packs than 
the last five-year average have caused stagnation in the market. 

And most of all, they are able to look at the situation from 
the other fellow’s point of view—the distributor. They know 
that the canner cannot be successful in the long run unless their 
products can be distributed at a profit—that any transaction to 
be successful must be mutually profitable. The day when “what 
is one man’s loss is another’s gain” has passed. 
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If the industry generally follows the counsel of those who 
have gray matter inside as well as gray hair outside their heads, 
there is no reason why the normal increase in the consumption 
of canned peas could not be maintained and the situation kept 
in a healthy condition, as it is today. Here is hoping. 


Yours very truly. 
FRANK T. STARE, INC. 


LET THE PACKERS EXPERIMENT AT HOME. 
Says “Modern Merchant and Grocery World”: 


“The Canning Trade, of Baltimore, Md., one of the 
leading exponents of the American packing trade, thus 
discusses my recent remark on California ripe olives 
and the responsibilities of the packers for the many 
deaths from eating them: 

The imputation that the canners of ripe 
olives deliberately used a wrong process is un- 
just and untrue. No rational human deliber- 
ately produces a food harmful in itself; and in 
this instance it cannot be called criminal neg- 
ligence. They built immense factories, went 
to heavy expense in advertising and building 
a new business, and the accidents which have 
happened in the few instances pretty nearly 
put them out of business. But they were 
mistakes. They thought they had the pro- 
cess perfected, but there was an error in it, 
and they have since corrected this—the State 
authorities have co-operated with them and 
produced a process proved to be safe and cor- 
rect—and they are using that now. When this 
process is properly used they claim there is no 
danger in canned ripe olives. 

Our contention was that the item canned 
ripe olives is so small and so unimportant when 
compared to the whole canned foods list that 
it would be better to discontinue packing 
them in cans than to run the risk of making 
an error in the process. 

The Pennsylvania Director of Foods, Mr. Foust, 
doesn’t seem to think the packers have perfected the 
process. As a consumer I don’t feel as if I wanted any 
more California ripe olives. How would this be: let all 
the packers of California ripe olives withdraw from the 
market for one year. During that year, if they want 
to save their product, let them make whatever process- 
ing experiments they will and try the results exclu- 
sively on the members of their own families. Let the 
packers and their families eat all the California ripe 
olives packed for one year. At the end of that time, if 
there haven’t been any deaths, they have probably 
solved the problem. If there are deaths, well, the pack- 
ers may then be in a position to fairly decide what the 
future of California ripe olives ought to be.” 

A more modern, safe and surer way is to submit 
their experiments to the rigorous tests of the chemist 

ind bacteriologists, and that is what these canners are 

doing and have done, and these experts now pronounce 
the process as completely safe. Their own folks are not 
afraid te eat ripe olives, we feel sure, nor needs anyone 
else if he likes them. 


ARGENTINA SUPPLIES OWN JAMS AND JELLIES. 


OCAL manufacturers of jams and jellies supply 
> the needs of the Argentine, except for standard 
jams and jellies of well known and advertised 
brands, Assistant Trade Commissioner Avery informs 
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the Department of Commerce. English and American 
— have been introduced and have but a limited 
sale. 


There are many factories of such sweets in Ar- 
gentina, says Mr. Avery in his report. Five or six of 
the establishments manufacture as high as three-quar- 
ters of a million cans of preserves annually. The bulk 
of imported products are distributed trough msanu- 
facturers’ agents, while the local concerns sell direct to 
wholesale grocers. 


The most popular of the domestic products is 
known as “dulce de membrilla,” or quince jam, which 
might be termed the national dessert of Argentina. 
One factory turns out 150,000 five kilo (eleven pound) 
cans annually. It is also put up in one-kilo tins and re- 
tails at 1.20 paper pesos (about 44 cents at the current 
rate of exchange). Locally made jams in glass con- 
tainers retail from 1.50 to 3.00 paper pesos (55 cents to 
$1.10) per jar depending on the flavor and quality; 
strawberry products are usually higher in price. The 
retail prices of jams and jellies manufactured locally 
apparently are not based on the cost of production, but 
on prices of similar imported articles the lec] products 
selling at prices slightly less than the imported articles 
of the same class. 

Imports of jellies into Argentina from all coun- 
tries have decreased from 31,000 pounds in 1913 to 
14,000 pounds in 1920, and further reduced to 6,500 
pounds in 1923. Of these imports, England has led all 
competitors ; importations from the United States have 
been negligible. Official statistics of imports show the 
largest quantities of “dulce” or jams come from Brazil. 
This is principally of the “guayabo” type. England 
and Spain sell small amounts, and the United States 
furnishes less than 5 per cent of Argentina’s total im- 
ports of jams and jellies. 

The Argentine import duties on jams and jellies 
are high. Jelly is officially valued at 1.28 gold pesos 
per kilo, gross weight, on which is imposed a duty of 32 
per cent, making the duty in reality equal to a specific 
duty of 43 gold centavos per kilogram (18.8 cents per 
pound at par exchange). Jams pay a specific duty of 
25 centavos per kilogram (10.9 cents per pound at par). 

It will be seen that foreign brands must sell on a 
quality basis, and considerable advertising propaganda 
would be necessary to introduce a new brand. 


NEW ASSOCIATION OF CANNERS IN SOUTHERN 
CALIFORNIA. 


T a recent meeting in Southern California of can- 
A ners there was formed a new organization there, 

known as the Southern California Canners Asso- 
ciation. This will take in all branches of the canning 
industry. Allan Cutler, of the Cutler-Lobingier Pack- 
ing Company, Ontario, is the president; W. V. Henry, 
secretary and treasurer; W. V. Ambrose, first vice pres- 
ident, and 8S. E. Knapp, second vice-president. This is 
to take the place of the organization which previously 
existed, known as the Southern California Canners Bu- 
reau. Following the decline in fruit canning operations 
in Southern California last year, the canners’ organiza- 
tion there became inactive. It was thought at first that 
it would be kept intact for future opportunities, but the 
Canners’ Bureau went out of existence completely and 
the place that it occupied is now to be filled by the en- 
tirely new organization as noted above.—California 
Fruit News. 
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Wauted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 


Rates upon application. 


For Sale— Machinery 


FOR SALE— 

2 New No. 4 Mt. Gilead Apple Presses 

1 Style A. Burt Electric Driven Labeler for No. 1 cans 

1 Style A. Burt Electric Driven Labeler for No. 1, 2 

and 3 cans 

1 Burt Foot Operated Boxer for No. 1 cans 

t Burt Foot Operated Boxer for No. 2 cans 

3 42 x 48 Open Process Kettles 

20 3 tier Process Kettle Crates 
Miscellaneous lot of Corn, Pea and Tomato machinery. 
WRITE, WIRE or TELEPHONE your requirements to 
CANNING MACHINERY EXCHANGE, 


409 Marine Bank Bldg., Baltimore, Md. 


FOR SALE—150 cases (200 6 0z.) Belgian or jitney 
cans, carried over from 1923 purchase, in perfect condition. 
Price very cheap. Apply to 

W. J. Courtney Co., Mundy Point, Va. 


FOR SALE—185 Oak Casks, capacity from 400 to 500 
gallons each. (bulged staves). Height 5 feet, diameter 3 
feet. 22 Poplar Casks, capacity about 800 gallons (straight 
staves). Height 74 feet, diameter 34 feet. These casks are 
located near Philadelphia. 

Address Central Bottle & Supply Co., 801 St. Paul 
Bldg., Cincinnati. Ohio. 


Machinery—Wanted 


WANTED—A Bliss No. 22 N Bodymaker, with auto- 
matic body feed, notching attachment, and side seam sold- 
ering attachment. Must be in good condition. Write full 
details stating size equipment available and price. 

Address Box A-1255 care of The Canning Trade. 


WANTED—1 String Bean Cutter. 
1 Hemingway or Conant Corn Gun. 
Canning Machinery Exchange, Baltimore, Md. 


WANTED—2 No. 7 Sprague Corn Silkers, 2 Monitor 
Pea Blanchers, 2 Monitor Pea Washers, 2 No. 2 Monitor Pea 
Cleaners, 2 Late Style Monitor Pea Graders, 4 No. 5 Sprague 
Corn Cutters, 1 Kern Pulp Finisher, 1 Monitor-Thomas 
Tomato Scalder. 
Address Box A-1252 care of The Canning Trade. 


WANTED—Two ‘‘Colbert Exhausters’’, or their equi- 
velent, to occupy as little space as possible, with maxinum 
time of exhaust. Also a variable speed transmission. 

W. B. Fenn, 8 Murray Ave., Port Washington, Long 
Island, N. Y. 


WANTED—Three Exhaust Boxes. One Pulp Finish- 
ing machine. 
D. Canale & Co. 
Memphis, Tenn. 


For Sale—Factories 


FOR SALE—Canning plant located in Western New 
York, excellent locality for Fruits and Vegetables. Plant 
has most up-to-date equipment for Peas, Beans, Tomatoes, 
and Bartlett Pears. Have own housing facilities for help. 
Excellent railroad facilities and plenty of spring water. 
Large cold storage plant adjoining and on same railroad 
siding. Will sell reasonable for cash or terms can be ar- 
ranged. Reason for selling, owners have other business 
which have more attention. 

Address Box A-1245 care of The Canning Trade. 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED—This advertisement is intended to attract a reply 
from a strictly capable man of good habits who either is operating 
or knows that he can operate successfully a 3 line Pea and Corn 
Canning Factory. He must have proven ability to handle farmers 
and labor and to produce a quatity pack at a reasonable cost. Loca- 
tion, New York State. Our own organization is familiar with this 
advertisement 89 you need have no hesitancy in replying and all re- 
plies will be held in strict confidence. State age, experience, and all 
details including salary expected. 


Address Box B-1246 care of The Canning Trade. 


WANTED—Young Mechanical Engineer, who has had some 
experience designing automatic machines, preferably for the 
handling of food products, such as wrapping, filling and sealing 
machines. Steady employment and good future with a very 
strong manufacturing concern. Address Box B-1254, care of 
The Canning Trade. 


POSITION WANTED—Salesman available for two months, pre- 
sent work finished for this year. Have broad experience with Grocery 
Jobbers and Brokers allover the country, also with Indiana Canners. 
Have initiative, clean record and live in Indianapolis. Will consider 
traveling anywhere for above period. High class proposition only. 

Address Box B-1251 care of The Canning Trade. 


WANTED—A Superintendent-Procersor for a Wisconsin Pea 
and Corn plant, packing about one hundred thousand cases peas and 
fiifty thousand cases corn. Applicant must be capable of success- 
fully handy handling help; known how to pack strictly Fancy goods, 
and have proven ability as an A-1 canning factory man. Give ex- 
perience, age, present employment and salary expected; position 
open January 1 st 1925. Applications will be treated in confidence. 

Address Box B-1250 care of The Canning Trade. 
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Situations Wanted 


POSITION WANTED—Can man age 35 with 14 years experi- 
ence at General line and Sanitary Cans desires position as Superin- 
tendent. Production Manager or Office Manager. Can handle office 
as well as factory. A.1 reference. 

Address Box B-1243 care of The Canning Trade. 


SITUATION WANTED—Production Manager with exception 
ally varied experience with largest companies packing fruits and ve- 
getables covering farms, processing, office and sales, would consider 
opening for January Ist with company appreciating real results and 
where future prospects are assured Can handle all classes help and 
growers successfully, and lay out mechanical sat ups and direct in- 
stallation in general canning line equipment. Best references as to 
past record, character and ability. 

Address Box B-1249 care of The Canning Trade. 


POSITION WANTED—As assistant manager or Superintendent 
processor. Extensive experience packing fruits, jams, jellies, vege- 
tab'es and several fancy goods Besides thorough knowledge of 
pineapple canning. Open for engagement at once. Either for 
the U, Ss. or any tropical country Married. Best references. 

Address Box B-128 care of The Canning Trade. 


SITUATION WANTED as Manager of can factcry for firm 
manufacturing cans for own use or the trade, by American, married. 
Reference given. Desires permanent position and will appreciate 
full particulars. 


Address Box B-1234 care of The Canning Trade. 


Proud Owner of New Ford (addressing man walking along 
the road)—Tired of walking? 

Hopeful Pedestrian—Yes. 

P. O. N. F.—Fine, try running a while.—Pointer. 


GETTING LIKE THE MARK 


This is a great old age, we wot— 
High prices are our master— 
A dollar goes not half so far, 
But goes a darn sight faster. 
—Long I Courier. 


ACCORDING TO HOYLE 
“Tf I only knew what to do with the baby,” sighed the young 
husband. 
“Didn’t you get a book of instructions with it, daddy ?”— 
Witt. 


_ COVER YOUR WANTS EARLY 


Have them when you need them. 


Don’t let the rush catch you with- 
out baskets; wire us your order 
/, car load lots 9 cents each, loaded 
on car our factory. 


R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 
NORFOLK, VA. 


24147 


Phones \ (Night) Berkeley 200 


Not made to meet competition 
Made to beat competition 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltmmore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. fl 


Canners Accounts Solicited For Jobbing Trade Only 


L. P. DeVAUGHN, BROKER, Atlanta, Ga. 
Room 615 Citizens & Southern Bank Building 


Canners Write or ’phone us—Plaza 3464-3463. Your offerings 
Howard E. Jones & Company 


406 Water Street, Cor. Custom House Avenue 
Brokers CANNED FOODS 


BALTIMORE, MARYLAND 


Stevenson & Company, Inc. 


Can making Machinery, 


Dies and Machinery made to order. 


601-7 S. Caroline Street, - 


Baltimore, Md. 


Dewey & Almy Chemical Co., 


PICKUP 


For Use In KNAPP Or BURT Labeling Machines. 


DEWALCO PRODUCTS 322.25" 


Cambridge, Mass. 
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TLANTIC CANS 


PLAIN 


Packers 

Syrup Refiners 

Milk Canners 

Lard and Compounds 
Peanuts and Peanut Products 
Powdered Milk 

Fresh Oysters 

Paints 


LACQUERED 


LITHOGRAPHED 


No finer cans beneath the sun, 

Quality first since nineteen-one. 
Twenty-three years of knowing how, 
Fits us well to serve you now. 


Jobbers’ Friction 


ATLANTIC CAN COMPANY 


HAMACHEK IDEAL VINERS 


Hamachek Ideal Viners during the past seven 
seasons have demonstrated their superiority 

under all conditions. Their use insures more 
| thorough hulling, on any condition or variety of 


peas or beans, than is possible with the use of 
any other viner. 


Frank Hamachek 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. 


Kewaunee, Wisconsin 


Machinery Manufacturer Since 1880 
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GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 
“Ask the men who use them.” 
CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


CAN PRICES 


An ordinary label is just a label. 
A Gamse Label is an advertise- 
ment. 


Lithographers 


| GAMSE BUILDING 
BALTIMORE MARYLAND 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


have you acopy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


ONTINENTAL 
AN 
OMPANY, INC. 


Will quote prices 
on Cans 
upon application. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale siz ie, 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 
Canned Vegetables 
ASPARAGUS*—(California) 


. Ou J 
ite, Large, Me Our 
White, Peeled, No. Out Out 


Large, No. 2%..... 

White, Medium, No. 2%........+ 50 
Green, Be 3 

Green, Small, Ne Out 3.40 


Tips, White, Mam., No. i sq... 4.35 4.75 
Tips, White, Small, No. 1 sq... 4.10 3.50 
Tips, rGeen, Mam., No. 1 sq.. 4.20 4.25 
Tips, Green, Small, No. 1 sq... 3.85 3.75 
BAKED BEANSt 
Plain, No. .65 -70 
Plain, No. 1.30 1.40 
BEANSt 
String, Standard Green, No. 2..... .90 «++ 
String, Standard Green, No 10... .... «++ 
Stringless, = 1.15 
Stringless, Stan 
White Standard, No 2...... ---- 
White Wax, No. 


Limas, Soaked, 
Red Kidney, Standard, 


t, No. 1.50 
CORNY 

Std. Evergreen, No. 2, 

Evergreen, No. 2, f.ab, Co.... 


Ex. Std, Shoepes, f. o. b. factory. .... *1.45 
Std. Crushed, No. 
rus: 
No. f.o.b. 
Standard Western, No. 2.......... 1.30 
HOMINY? 
Biondard No. 3.. 95 %3.25 
Standard, Split, No. 10....... 
MIXED FOR souPt 
OKRA AND TOMATOES{ 


Standard, No. Cut 

*1.60 

f.o.b. factory... 3 

.b. Baltimore 1.50 1.70 

No. 8 Sieve, 2s, f.o.b. factory. . 1.30 %1.25 


fob. Baltimore...... 1.35 1.45 


No. 5 Sieve, @ . Balto.. - Out °%1.15 
Becomds, BB Out Out 
E. J. Standards, 1's, No. 4 Sieve. oo Gk -90 
E. J. Sifted, 1’°s8, No. 8 Sieve........ -90 -95 
E. J. Ex. Sifted, 1’8, No. 2 Sieve.... 1.20 1.20 
Fancy Petit Pois,, 1’s.........-.... 1.30 1.40 
PUMPKIN?t 


Standard, No. 8, factory....... Out 


UTt 
.90 
SPINACH? 


Nec eee 


(t) Thos. J. Meehan & Co. 
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e, usual terms f. o. b. 
**Many canners get 


(+) Jos. Zoller & Co., Inc. (§) A. E. Kidwell & Co. 


New York prices corrected by our special Correspondent. 
CANNED PRICES—Continued 'ANNED 


O. B. Factory basis. 
SUCCOTASHt 
Balto. N.Y. 
Green Corn, Green Limas..... Out .-. 
New York State........ 
SWEET POTATOESt 
F. 0. B. County 
Standard, No. 2, f. o. b. county... 1.15 1.30 
Standard, No Baltimore... 1.70 
Standard, No. 8, County..... 1.65 
Standard, No. 9, : 
Standard. No. 10, County... 5.25 
TOMATOESt 
Fancy, No. 10, f.0.b. Out Out 
Jersey, No. 10, f.0.b. Factory.. 
Standard, No. 10, f.0.b. Baltimore. . 5.50 4.50 
Standard, No. 10, f.o b. - 5.25 4.50 
No, 3, f.o.b, Out 
tandard No. f.o.b. Balto... 1.65 Out 
Standard, No. 8, f.o.b. County.... 1.45 1.45 
Seconds, No. 8, "t.o.b. Baltimore... .... 1.45 
Standard 2s, f.0.b. Baltimore...... 05 1.25 
Standard, No. 2, f.o.b. County... 1.02% 1.25 
onds, No. 2, f.o.b. Baltimore.. .... paid 
Standard 9s, f.o.b. Baltimore...... Out Out 
Standard 1s, f.o.b. Baltimore..... 0 70 
Standard 1s, f.o.b Gounty.........  .67% .70 
TOMATO PULPt 
Standard, No. 10, f. 0. b. Balto. 5.00 3.25 
Standard, No. 1........ -65 
Canned Fruits 
APPLES* 
New York, No. 10. 4.25 
Maryland, No. 8, f.o.b. Baltimore.. 1.25 1.35 
Pennsylvania, No. 10, f.o.b. Balto.. 4.00 .... 
Maryland, No. 10, f.0.b. Balto......... Out 
APRICOTS* 
California Choice, No, 2%........ 2.75 2.25 
BLACKBERRIES$ 
NO 120) 1.35 
Standard, No. 8...... eeccccccecee ses Out 
Standard, No. 16. couse 7.25 7.50 
Standard, No. 2, Preserved....... 1.70 1.80 
Standard, No. 2, in Syrup........ see 
BI UEBERRIES 
Maine, No. 10........ 
CHERRIES§ 
Seconds, White, No. 2........ 
Standard, Red, Water, No. 2... ... 1.35 Out 
California 2.85 2.45 
GOOSEBERRIESS 
Standard, No. 10.. 
PEACHES* 
California Choice, No. 3% Y.C.. 2.60 2.50 
California Stand., No. 8% Y. C. 2.40 2.15 
PEACHESt 
Extra Sliced Yellow, No 1........ 1.35 1.40 
Standard White, No. 2........ eceese Cut Out 
Seconds, White, No. 2 
Seconds, Yellow, No. 
Standards, Yellow. No 8.......... Out... 
Extra Standard White, No. 8...... 1-75 {1.75 
Extra Standard Yellow, No. wows 00 2.20 
Selected Yellow, No, 8...........+ 5 


FRUITS—Continued 
PEARSt 


Balto. 
Seconds, No. 2, eg 
Standards, No 
Extra Standards, No. 2, in 


in Syrup.. 
Extra S' Ria No. 8, in Syrup... 1.60 
Bahama Sliced, Extra, No. 2...... 
Bahama Grated, 
Beh Gretel, Ex. Std 
ahama Grati 
Hawaii Sliced, Extra, No. 20 
Hawaii Sliced, Standard, No. 2%. 278 
2 


awa iced, da ie 

awail Grated Standard, Out 
Shredded, Syrup, No. 


Crushed Extra, No. 10.............11.50 


Eastern Pie, Water, N 
Eastern Pie, Water. No. 10 


Porto Rico, No 10........ sear 
PLUMSt 


Rise ERRIESs 
Black, Water, No. 


Red, Water, ter, No. 
Black, Syrup, No, 
Red, 


Extra N 

yrup, No. 2...... 
Standard, No. 1.50 
Extra, Preserved, ‘No. 
Preserved, No. 1...... 1,10 


Standard, Water, No. 10........ wes 6.50 


Canned Fish 
HERRING ROE* 
Standard No. 2 Factory....... 2.00 


OYSTERS# 
Standards. 5 oz.. 


Standards, 4 os..... 150 
Standards, 10 og........ S10 
Selects, 6 oz........ 


SALMON®* 
Red Alaska, Tall, No 


Red Alaska, Flat, No. % ei 


Cohoe. Tall, No. 1........ 

Cohoe, Flat. No. %.............. 
Pink, Tall, No. 1..... 1.40 
Columbia, Flat. No. 1.... 
Columbia, Flat, No, %4............. tee 
Medium Pink, . 1.40 

SHRIMP* 

Wet, No. 1..... Beieerermninys 1.90 


SARDINES—Domestic, per Case 


N.Y. 


1.20 
Out 


F. O. B. 1924 pack. 


Oil, Keyless ...... 
Oil, Key..... 
\% Tomato, Carton .. 
Mustard, Keyless ‘ 
Mustard. Keyless 
per case. 


TUNA FISH—White, per Case 


California, 1s. Striped 


No. 2%.......-- Qut 4: 
White Mammoth, Me. Out Out 
1.75 
1.85 
Out 
Out 
3.10 
2.90 
2.50 
2.40 
2.25 
Out 
Black, Syrup, No. 1.......... 
1.85 
80 _.85 2.25 
71.80 
87% 1.90 49.00 
1.35 
2.10 
LOBSTER* 
Flats, 1 Ib., case 4 doz........... Out 
Flats, Ib, case 4 doz............ 3.75 
| 1.70 
3.05 
3.00 
2.05 
2.45 
1.25 
1.75 
1.80 
1.10 
1.35 
4.50 
2.30 : 
1.30 
1,75 
“ Out 
1.85 
3.75 
4.15 
4.40 
3.65 
14-00 
: 
Seconds, Yellow, No. California, 4s, Blue 
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BALTIMORE, NOVEMBER 10, 1924 


WEEKLY REVIEW 


Buyers waiting—Statistical Position of All Goods Is Strong— 
No Forced Sales Because of Approaching Cold Weather— 
Canned Foods Sales Heavy Due to Canned Foods 
Week—A Word to Pea Canners—Don’t 


Offer Future Peas Now—Study 
Market and Understand 
the Conditions. 


UIET—Last week there appeared a slight weakness in some 
O items of canned foods, as, for instance, tomatoes, and as 

a result the buyers quickly withdrew, fearing further de- 
clines. When prices get to the high point they are today on 
almost every item of canned foods, it does not take much to 
make the buyers “hope” for lower prices, and any indication is 
eagerly grasped, and they will wait. They are waiting now, be- 
cause tomatoes went off two or three cents per dozen, and be- 
cause, on the heels of this slight shading, the rumor-mongers got 
busy and circulated reports of goods selling even lower. It is 
always thus. 


But it can be only a temporary setback. The statistical posi- 
tion of all canned foods, with the exception of peas—and they 
are by no means in bad position—is very strong. A strong mar- 
ket is accordingly only natural. And it must continue so until 
the last of the goods have passed out of canners’ warehouses. 
There will be these little flurries in prices, and much will be made 
of all of them; and there will be the age-old rumor that canners 
are not equipped with frost-proof warehouses, and are, there- 
fore, compelled to sell their goods at this season. If there was 
a canner lucky enough to have goods to save from frost, he would 
go out and buy himself a big stove, heat his warehouse, and sit 
down with a shotgun across his knees, keep the fire going and 
watch the goods. And that is more of a truth than a joke, as 
the man who counts upon getting cheaper goods through this 
means will learn to his sorrow. 


It may not be out of place to remind all “shorts” in canned 
foods stocks of the effect that this year’s Canned Foods Week 
will have upon demand. The Baltimore Wholesale Grocery Co. 
is, in effect, an association of about 800 retail grocers of that 
city, and Mr. B. T. Banghart, its President, is a young man with 
hustle and vision, and long experienced in the business, because 
his father ahead of him had been for years head of this buying 
organization. Heretofore they had paid but little attention to 
Canned Foods Week and the claims made for it. This year, how- 
ever, they have participated and are participating largely in the 
Week, and already he can report a wonderful business in canned 
foods, and says that it will be even better next week; that the 
goods are going out in unusual haste, and that they are cleaning 


up immense stocks. This is just one instance. Multiply it all 
over the country, especially in those sections where they are 
making intensive drives—and where are they not ?—where hun- 
dreds of wholesalers, chain-store men and others, with their 
salesmen, have been “putting on” Canned Foods Week in real 
fashion. There will result from this a demand for restocking 
supplies of canned foods that will more than knock a hole in 
canners’ supplies; it will just about wipe many of the items out 
entirely. This is not guesswork, dreaming or market juggling; 
get your ear to the ground this week, while THE WEEK is on, 
and you may see for yourself. ¢ 


_ _ And we would like to call the pea canners’ attention espe- 
cially to this. And possibly we should say especially in Wiscon- 
sin. At the Wisconsin meeting last week, reported in this issue, 
it seemed to us that the canners of that State walked around the 
Convention with a guilty look upon their faces, as if they were 
ashamed of what they had done. As if packing ten million cases 
of fine peas in that State were a crime! Most of them were sold 
as futures, and the strange thing about it is that the year before 
they packed very close to ten million cases, and that the jobbers 
came right back in the early fall and winter and “bought—their 
heads off” on 1924 futures. If they did that last season and 
cleaned up the packs, why not this season? True, the peas have 
not been consumed as yet—let us hope and pray that they have 
not been, for there are about ten months in which the consumers 
must be fed before more peas can be canned. And experts in the 
seed game say that the coming season’s packs of peas cannot be 
maintained at the high level of the past two years. There is no 
reason for the canners of peas to feel any fear about their goods 
or the market. Every case of good peas in existence is wanted 
and will be taken, and if the canners cut their prices, so as to 
bring a loss to the jobbers who have taken in their futures, those 
jobbers will repay them in kind by refusing to buy futures for 
1925. Every canner sold enough futures to put him out of urgent 
need for money, and there is no excuse for sacrificing the market. 


With the jobbers just recently loaded up with their futures, 
and a good proportion of these futures still on their floors, the 
canners should not expect the jobbers to be hungry for futures 
at this time. If the pea canners will just withhold opening the 
25 future prices until after January ist, jobbers’ stocks will have 
cleaned down to low ebb, if they are not entirely gone, and these 
jobbers will be hungry for futures, and the result will be not only 
better prices for futures, but a quickly sold-up market. The 
buyers will take them, and the canner who wants to sell futures 
will find a buyer, but it is merely good market procedure to make 
the buyers a little hungry, rather than force the futures on them 
now, when they are loaded with goods and not in a buying humor. 
“Don’t offer future peas now. 


ORN—Due to the quietness in the market, there may be said 
to be a slight softness in corn prices as we close. Every- 


body recognizes that this is but temporary, but it exists. 
How soon it will pass is hard to say, and it may be gone before 
this is generally read. No one conversant with conditions doubts 
the strong statistical position of canned corn this year. 


How- 
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ever, corn prices are as high as they should be, and the fact that 
general business is not as brisk as it was, and that buyers among 
the consumers are more conservative and careful than they have 
been for some years, should be taken into consideration. No one 
doubts but that the country is in for a wave of prosperity, but 
temporarily things are a little slow, and that may call for some 
backbone on the part of the holders of all canned foods. Money 
is tight and not moving freely; there is considerable unem- 
ployment in some lines, and the usual holiday fullness in canned 
foods is approaching. These things affect the canned foods mar- 
ket and should be taken into consideration by the canners. That 
means that this is not the time to try to force the market. 

Still another matter that is affecting buying just now is that 
some buyers feel affronted on the deliveries of their futures. 
There are rumors in the air that the pro-rata clause has been 
abused by some canners, and whether true or not, and if true to 
what extent, the influence is seen and will be seen in buying for 
a short time at least. Let the holders of canned foods of all 
kinds get these conditions clearly in their minds, and be pre- 
pared for these weak spots in the market from time to time, 
until we have turned into the new year. They will not likely be 
as frequent thereafter as they are now. : : 

‘ The only changes noted in the market are slight reductions 
in tomato prices. 


UMPKIN—Canners are busy trying to produce pumpkin, and 
finding the job not as easy as it used to be. The pumpkin 
crop followed suit with others, and we have reports in front of 
us from some of the heaviest canners of this item that they can- 
not get enough to supply orders in hand. Out in Indiana, famous 
for pumpkin and where some of the most extensive canners ~ 
that article exist, they are offering No. 3s at 95c and No. 10s a 
$3. It will be noted that quotations are withdrawn in this market 
and in our market pages. ; 
With the approach of the holiday season the oyster snag 
is picking up, and will improve from now on. The canners wil 
begin in real earnest with the approach of the cold weather. 


NEW YORK MARKET 


Canned Foods Week Activities Absorb the Market—New Packs 
Coming In—Libby Delivers in Full on Fruits—Poetic Ele- 
gance on a Corn Can Label Backed Up in the Con- 
tents—The Tomato Market Eased Off a 
Trifle This Week—Indiana Toma- 
toes Offering—Peas Are 
Quiet—Tuna Up. 

New York, November 6, 1924. 


By “New York Stater,” 4 
Special Correspondent “The Canning Trade. 


inated to the Canned Foods Week campaign locally, 
oo is “set” for a record-breaking campaign dur- 
ing the “Week” which gets under way Saturday. The advertising 
of the campaign this year has been well taken care of, and as 
an “added starter” the local committee has arranged for a series 
of radio talks from Station WJZ every morning at 10 A. M. dur- 
ing the Week. Mrs. Julian Heath, well-known talker on house- 
hold subjects, will be the speaker. Retail stores are well postered 
for the event, and jobbers’ trucks are well placarded, all in addi- 
iton to the street car, subway, poster and newspaper advertis- 
ing of canned foods which is now being done. 

New Packs Coming In—Shipments of new pack canned foods 
are reaching wholesale grocers in a large way, and while pro- 
rating has been pretty general, many jobbers are rushed to 
handle the volume of receipts which they are now getting. 


ibby’ uit Deliveries—Libby, McNeill & Libby announce 
100 prc a on all California fruits, with the following 
exceptions: 2%s choice and standard pears,, 90 per cent; 2%s 
seconds free peaches, 95 per cent; No. 10 solid pack pie sliced 
yellow cling peaches, 85 per cent, 


Carll, Modesty Is Thy Name—One of the local chains is fea- 
turing Carll’s Golden sweet corn, grown on the Narragansett 
farms and packed at Gorham and Buxton, Maine. The label of 
the can modestly declares: “This corn is golden. The golden sun- 
shine got into it and changed its kernels into. smiles that are ag 
sweet as honey. Talk about sugar corn—this is it with the morn- 


C ‘subora FOODS WEEK—General market interest is being 


THE CANNING TRADE 


33 


ing dews and sunshine added. There is more than sweetness to 
it. The south wind has come to it, bringing the fragrance of 
flowers, the melodies of the birds, and the benediction of the blue 
skies. The gold corn. If you haven’t had it, you have missed the 
glory of the summer.” Intrigued by this conservative wording 
on the label, the writer bought several cans, to discover, to his 
surprise and gratification (being a lover of good canned corn), 
that the label “didn’t tell the half of it.” Whatever magic the 
Carll organization has succeeded in putting into its product, there 
would never be anything but a sold-up market on canned corn 
if all other canners could equal the quality of the corn which the 
writer bought under the Carll label. 


_. Tomatoes Softer—The Southern tomato market eased off a 
trifle, as a result of clearance offers on the part of some packers 
lacking adequate storage facilities for the carrying of their pack 
into the colder months. For prompt shipment from country can- 
neries, the market is being quoted as follows: Standard 1s, 6714 
cents; standard 2s, $1.02% to $1.05; standard 3s, $1.45 to $1.50; 
standard 10s, $5.15 to $5.25, all f. o. b. cannery. Buying has 
been quiet along routine lines. ; 


Indiana Tomatoes—Supplies were offering in slightly larger 
volume, indicating that some canners who had withdrawn from 
the market earlier have now discovered some surplus stocks to 
be sold. Packers were quoting as follows: Standard 2s, $1.15 to 
$1.20; 3s, $1.75 to $1.80; extra standard 2s, $1.20 to $1.25; 3s, 
$1.80 to $1.85; 10s, $5.75 to $6.00, all per dozen, f. o. b. cannery, 
A few fancy 2s were reported offering at $1.35 and 3s at $2.35. 


Peas Quiet—Buying interest in canned peas quieted down 
somewhat. The unsold stocks in Wisconsin canners’ hands, while 
not comprising a full assortment, are still fairly large on some 
siftings, and buyers are not interested in making additional com- 
mitments at the present time. The Wisconsin Pea Packers’ Asso- 
ciation held its convention at Madison last week, but it was not 
believed that anything much in the way of booking futures out 
of the 1925 pack was done. Last year, it will be recalled, the 
market on 1924 pack peas was just about opening at this time. 


Maryland Peas—The market was reflecting the general quiet 
reported on this item in other markets. Of the small volume of 
inquiries noted, most of the buying interest centered on standard 


4 sieve at around $1.25 to $1.30, with buyers seeking to shade the 
inside price by 5 cents. 


“Sweets”—New pack sweet potatoes are now being offered for 
prompt shipment, and the local trade is showing more interest 
than had been looked for. Prices are more or less nominal at the 
present time, depending upon the views of individual packers. 
Prices have been advanced several times during the past month, 
and, with the outlook indicating a short pack, canners are show- 
ing still firmer views on the price situation. 


Corn—Standard crushed was holding at a minimum of $1.40 
per dozen, f. o. b. Southern cannery, but it could not be fairly 
said that buyers were stampeding to buy at that figure. While it 
looks as though a short pack were assured, distributors generally 
have enough stock coming in, or contracted for, to take care of 
their early needs, and are not disposed to rush the situation any 
at this time. Western packers are quoting standards for can- 
nery shipment at $1.35 to $1.40 per dozen, with some business 
reported done at the top figure. Maine packers are reported to 
have a little Golden Bantam on hand at $1.85 factory. Crosby is 
reported to have cleaned up at $1.60, which appears to have been 
a “good buy” when compared to standard crushed corn at $1.40 
per dozen. Buyers are still in the market for fancy corn, and 
are turning their attention to Mid-western packers for further 
supplies. 


California Canned Fruits—Some of the smaller California 
canners are getting out “surplus” offering lists, but a perusal of 
several of these lists discloses that they should more properly 
be termed “odd lot” offerings. Stocks offered are not large, and 
prices: generally are higher than the opening price basis was. 
Buyers are picking up stocks in a small way, but there does not 
appear to be any concerted buying movement on foot. 


Pineapple Moving—The strong position of the general canned 
fruits situation has brought out more buying interest in Hawaiian 
pineapple. The market is quoted by canners about firm at open- 
ing prices, and the volume of business now reaching them is said 
to be fair. 


Salmon—There has been comparatively little buying interest 
shown in salmon, either reds or pinks, during the past week, but 
canners have been holding the market firm on the basis of re- 
cently advanced quotations. 
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Tuna Up—A general advance on white meat tuna is reported 
from California. Canners’ stocks are extremely limited, with the 
packers anticipating a complete clearness by the time the new 
packing season arrives. New prices are as follows: 1s, $20; 
halves, $10.50; quarters, $7, all per case, f. o. b. California. 
Striped for shipment is offered at $11 for 1s, $6 for halves, and 
$4 for quarters. 

No. 10 Apples—New York packers are quoting new pack 
No. 10 apples at $3.75 to $4.00 per dozen, factories, with Michigan 
packers quoting the same range. Maine packers are quoting 
$3.75 per dozen, cannery. Northwestern solid pack are held at 
$4.25 to $4.50 per dozen, cannery. Southern packers are offer- 
ing 10s at $3.50 for standards, Baltimore, and 25c per dozen less 
at country canneries. Fancy sliced hold at $4.00 per dozen, f. o. 
b. Baltimore. On standard 3s the market is held at $1.25 per 
dozen. Southern canners are likewise offering fancy apple sauce 
for prompt shipment, quoting fancy 3s at $1.60 and 10s at $5.00 
per dozen, both f. o. b. cannery. 

Beans Firm—While buying of stringless beans has fallen off 
somewhat during the past week, this has not affected prices 
adversely. Canners are well sold up on their 1924 pack, are gen- 
erally in firm financial condition, and thus in position to ware- 
house their remaining stocks and carry them into the spring if 
necessary. Present indications, however, are that stocks will not 
have to be carried very long for the canner to get his price. 

Sardine Season Over—Canning of sardines has come to an 
end in Maine for the season, and with the carryover the lightest 
in years, canners are quoting the market firm and unchanged. 
Buying has been quiet. 


ST. LOUIS MARKET 


Prices Are Nominal—Tomatoes Quiet, but Firm—Buyers Realize 
the Shortages—Corn Prices Very Strong—Pea Prices 
Hold Firm—But Little Fruit to Be Found. 


St. Louis, November 6, 1924. 
By “Missourian,” 
Special Correspondent “The Canning Trade.” 


OMINALprices prevail in the canned foods market here. 

There is a light trading being done. Goods are too scarce 

and too high in price, or the particular item wanted is un- 
obtainable, to permit active trading. The entire list is strong, 
and holders say they are justified in maintaining prices by con- 
ditions that cut the packs. Buyers are still uncertain as to what 
the final checkup will show. 

Tomatoes—The tomato market is firm, but quiet. Dealers 
appear to be holding off from buying, and canners are not free 
sellers. It is impossible to do better than listed prices on full 
standards, because all producers are in such a strong position. 
Canners look for a return to more trading, now that the packing 
season is over, and dealers can no longer hope for an increase in 
the output during the closing days of the year. The shortage in 
all producing sections is one factor which makes tomatoes firm, 
and the other reason is the light holdings of other canned vege- 
tables. The Southern market is still very firm. Buyers are not 
inclined to increase their present stocks with goods bought at 
prices that show great advances over earlier offerings. Until 
the market is well tested, it is expected that this attitude will 
prevail. The seller is not, as a rule, pressing offers. California 
prices are firm, and holders are not disposed to sell freely. This 
is about the same condition that prevails in the South and West- 
ern sections which are not as heavy as estimated. 


Corn—Prices on corn are very strong. There does not seem 
to be any inclination of weakening, as canners appear strong in 
their positions. If buyers are not pressing bids, it is not because 
stocks are not needed. Crosby and Bantam lines are especially 
sought for, but the majority of the seekers are finding that when 
stocks are available, they carry premiums, and sometimes these 
premiums are too high. Reselling is rather brisk, as most first 
hands will not book further orders. Users of gallons are uni- 


formly understocked, as they did not get the deliveries they had 
anticipated. 


‘Peas—Peas are firm. There are scattering offerings in all 
grades, but mostly in odds and ends. Wisconsin canners also 
have some standards, but in many cases they are hardly up to 
grade. When the offering is below the usual quotations, this 
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almost always happens. One of the questions most often asked 
is: “Where has the big pack gone?”—that there should be such 
normal offerings now in strictly standards and fancy. There are 
intermediate grades, but not in much demand. 

Miscellaneous—Pumpkins and squash are very firm and are 
advancing, with few offerings. There is a moderate call for 
asparagus. The sweet potato pack is well under way. Other 
lines are fairly active. 

Fruits—California fruits rule firm in tone. Additional buy- 
ing is not extensive. There is little to be had from first hands 
and extreme prices are asked. Confirmations are not heavy, 
although packers are having considerable business put up to 
them. In many instances the offerings are of odds and ends, 
which the canner has on hand. Several of the large canners, it is 
said, will make full deliveries on nearly all items. Others will 
be short, making the surplus very light. Solid pack pies are 
scarce. Pineapple is steady in tone. Pears are harder to get 
than peaches. No cheap standard winter apples can be had in 
gallon size. Cherries, apricots and other fruits follow the lead 
of peaches and pears. 


CALIFORNIA MARKET 


Good Supply of Water During Past Month—Most Canners Are 
Through on Tomatoes — Solid Packed Tomatoes Short— 
Job Lots of Fruits Offered—Asparagus Moving 
Better—Pea Pack Was Failure—Salmon 
Sales Were Light—Coast Notes. 

San Francisco, November 6, 1924. 


By “Berkeley,” 
Special Correspondent “I'he Canning Trade.” 


~ OOD WATER SUPPLY—October turned out to be a rainy 
month, as far as Northern and Central California is con- 
cerned, there having been a precipitation of about three 
inches at San Francisco, or almost double the normal to date. 
The lower San Joaquin Valley has not fared quite as well and 
the precipitation in the southern part of the State has been light, 
but all sections have been visited and immediate requirements 
have been met. The lack of snowfall in the high mountains 
caused the serious water and power shortage this year, and the 
prosperity of the State during the next year depends largely upon 
the snowfall this winter. 

Tomatoes—The packing of tomatoes is still under way in 
a few plants, but only on a limited scale. The rains have retarded 
ripening, and in some places there have been killing frosts, but 
fields in the San Francisco Bay district are still producing. 
Should warm weather follow the storm, it might be possible for 
a few canneries to operate for several weeks. Most packers seem 
to be able to make complete deliveries on standards, but the out- 
put of solid pack goods has not been up to expectations. Irriga- 
tion has been practiced in many places for the first time this 
year, and tomatoes have been inclined to haxe an excess of water. 
Some packers are already announcing a short delivery on solid 
pack, and others. are expected to make announcements of this 
kind shortly. 

Fruits—An interesting feature of the California canned fruit 
market is the fact that a number of canners have already put out 
lists giving the quantities of various varieties and grades on 
hand unsold, offering them as a job lot, as it were. These lists 
usually make their appearance in the spring and illustrate how 
closely this market is sold up. Of course, there are some varie- 
ties that are available in fair quantities, but the pack, as a whole, 
has moved off wonderfully well, together with the surplus from 
last year. 

Libby, McNeill & Libby recently announced a practically 
100 per cent delivery on California fruits, the exceptions being 
No. 2% choice and standard Bartlett pears, on which they will 
make a 90 per cent delivery; No. 24% second freestone peaches, 
on which a 95 per cent delivery will be made, and No. 10 solid 
pack pie sliced yellow clingstone peaches, on which deliveries will 
be 85 per cent. This showing is considered an excellent one by 
the trade. 

Asparagus—California asparagus has been moving a little 
more freely of late, following the suggestion by canning interests 
that sales could be stimulated if the trade would devote a little 
more attention to this. line. Practically everything in the list is 


still available, although there are some packers with well-known 
Considerable new acreage will 


brands who have little to offer. 
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come into bearing next season, and canners are looking forward 
to securing canning stocks at lower prices than have been pre- 
vailing in recent years. 

Peas—The California pea pack was virtually a failure this 
year, and practically all the canned peas consumed in this State 
are being brought in from the outside. The early rains have en- 
abled growers to commence plowing operations, and it is ex- 


pected that a large acreage will be devoted to this vegetable the 


coming season. 


Salmon—Sales of canned salmon have been comparatively 
light of late, buyers apparently desiring to move stocks before 
making additional purchases. The higher prices on reds and 
pinks have doubtless served to curtail orders, but stocks are light 
and no trouble is anticipated in moving everything on hand. 

Coast Notes—The Board of Directors of the Canners’ League 
of California recently passed a resolution opposing the proposed 
constitutional amendment called the Water and Power Act, which 
has been receiving much attention locally. The proposed act 
would launch the State in the water and power business at a huge 
expense, for which business men in general hold there is no need. 
A questionnaire was sent to all members of the Canners’ League 
before the Board of Directors took action, and of those who an- 
swered it only one expressed himself as being in favor of the 
measure. 


Supported by an opinion of Attorney General U. S. Webb, 
the California State Fish and Game Commission recently made 
preparations to confiscate fish products, such as meal and oil, 
manufactured by the Monterey Fish Products Co., of Monterey, 
Cal., and the license of this concern has been suspended for 90 
days. In order to conserve the food fish life of the State, the 
Fish and Game Commission restricts the quantities of fish that 
may be diverted from canneries to fish products plants. Some 
canners have objected to the ruling and have openly stated that 
it is more profitable to turn fish into commercial fertilizers than 
to pack it for human consumption. 
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Members of the California Peach and Fig Growers, of whom 
there are about 8,500, are considering the question of separating 
the peach and fig industries. The present contract ends this year, 
and there are many members of each branch of the fruit industry 
who contend that separate organizations are needed. The peach 
growers are interested in the dried peach branch of the industry, 
while fig growers are interested in both dried and canned figs. 
The canning of figs is in its infancy and considerable work of an 
experimental nature is still being carried on. A separate organi- 


zation, it is suggested, would permit this work to be carried on 
to better advantage. 


The third annual Stanislaus county peach tour was made re- 
cently by a caravan which started from Modesto, Cal., and which 
included farm advisers, representatives of Boards of Trades, 
clubs and newspapers. Stops were made at farms where growers 
had participated in the annual peach-growing contest, and talks 
were made on various phases of orchard work. The sweepstakes 
cup for the winning farm center went to Tughson center, with 
W. N. Winter the successful grower. 

The Southern California Canners’ Association has been for- 
mally organized, with a membershp covering the canning indus- 
try there in all its branches. This organization succeeds the 
Southern California Canners’ Bureau, which lapsed when the 
canned fruit industry slumped to such a low level last season. 
The officers of the new association are: Allan Cutler, of Ontario, 
president; W. V. Ambrose, first vice-president; S. E. Knapp, 
second vice-president, and W. V. Henry, secretary-treasurer. 

Members of the California canning trade were grieved to 
learn recently of the death of Joseph Schupp, of the R. Hickmott 
Canning Co., San Francisco, one of the pioneer asparagus-canning 
concerns in the State. Mr. Schupp was a native of Minnesota, 
where his father was interested in the wholesale grocery busi- 
ness, but much of his life was spent in California. He had a wide 
knowledge of canning and was especially well versed in the 
packing of asparagus. 


What Canned Foods Distributors are Doing 


Wholesale Grocers To Refer Complaints of Alleged Unfair Pro-Rating of Canned Foods 
Deliveries to Special Committee of National Canners’ Association-More 


Abuses by Specialty Salesmen—Some Poor Guessers—Trade Notes. 


RO RATING IN SPOTLIGHT — Canned Foods Week and 
pro rating of new pack canned foods were sharing the spot- 
light in the wholesale grocery trade last week. Of the two, 

perhaps pro rata was of more general interest, owing to the 
fact that about all that can be said and done in regard to the 
Canned Foods Week campaign has already been attended to. 


Numerous complaints regarding short deliveries of canned 
foods have been reaching headquarters of the National Wholesale 
Grocers’ Association, and the organization has taken the matter 
up with Royal F. Clark, president of the National Canners’ Asso- 
ciation. 


In a wire to President Clark, the jobbers’ organization put 
the matter of alleged unfair pro rating before him in the follow- 
ing language: “We are faced with a situation of national im- 
portance and are receiving protests from all sections of the 
country. There have been so many and so serious short deliv- 
eries of canned foods made this year all over the country that, 
whether buyers are justified in thinking so or not, they feel that 
they have not been receiving fair treatment always. It is to the 
best interest of all honest canners to prove their case, and un- 
doubtedly they would be more than glad to submit proof of their 
good faith to a committee of yours. Under the circumstances 
may we suggest that you appoint a committee or committees 
that will investigate and pass upon such complaints as come to 
our attention regarding short deliveries? Your acquiesence in 
this suggestion will be very helpful in maintaining the high busi- 
ness standards which we know it is the desire of your Association 
as well as ours to promote always.” 


Replying to this wire, President Clark said: “Sincere thanks 
for position you are taking. Can assure you results will be as 
genuine as any your administration can accomplish.” 


Mr. Clark has left Beaver Dam for San Francisco to take 
up this and other matters with Frank E. Gorrell, secretary of 
the National Canners’ Association, who is on a Coast visit at the 
present time. 


Numerous complaints of short deliveries have been heard 
from canned foods jobbers, and it is expected that the jobbers 
and the canners’ organization, working in harmony, will be able 


to effect satisfactory adjustments of the many cases which have 
come to the surface. 


Specialty Abuses—Of all the trade problems which never 
seem to remain settled, the question of abuses by specialty men 
is the most frequent to come before the trade, as well as one 
of the most obnoxious. Several years ago wholesale grocers 
charged that specialty men were fostering price cutting by cov- 
ering a market and sending all of the business they could dig 
up to one particular jobber who offered a special cut price. Man- 
ufacturers discouraged this procedure on the part of their sales- 
men, but a current bulletin from the American Wholesale Gro- 
cers’ Association indicates that it is being revived. A Middle 
Western grocery house recently wrote the American as follows: 
“A large portion of the specialty men on this market are peddling 
orders and going around informing the retail trade where they 
can get the biggest cut price on their product.” In commenting 
upon this communication, J. H. McLaurin, president of the Amer- 
ican, says: “That the odious method referred to is practiced by 
some peddlers, not salesmen, for food manufacturers is undoubt- 
edly true, and the tragedy is that occasionally some wholesale 
grocer lends himself to this unethical procedure. It is this com- 
mercial bootlegger in the food business who brings the specialty 
salesman into disrepute and gives rise to the now oft-made sug- 
gestion that all specialty salesmen be discontinued. The whole- 
sale grocery business has in its ranks too many auctioneer job- 
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bers, who are engaged in building up chain stores and buying 
agencies through breaking down the independent retail grocers, 
without having imposed upon it the additional curse of the sales- 
men, so called; of the food manufacturers sneaking around among 
wholesale grocers on a market to discover the ones who will 
authorize “the lowest price.” Then they proceed to offer the 
manufacturer’s product at this cut-throat price, and receive orders 
from retail grocers for wholesale merchants who have too much 
intelligence and self-respect to accept them. When the specialty 
peddler finds his running mate, the auctioneer jobber, who is 
ready to sell the manufacturer’s products without a decent mar- 
gin of profit, why does he not confine his business to such auc- 
tioneer jobbers instead of accepting orders from retail grocers 
for real wholesale merchants who have not authorized this cheap 
peddler to accept orders at such prices in their names? Of 
course, in many instances the merchant jobber refuses to accept 
the order at the cut price authorized by the auctioneer jobber, 
with the result that the manufacturers’ peddler so advises the 
retail grocer, and the merchant jobber is compromised in the eyes 
of that retailer whose order he “refused.” He suffers as the 
result of a transaction in which he had no part and of which he 
had no knowledge until the profitless order was deposited on his 
desk by a peddler who in the absence of brains is trying to scrap2 
up a living by the use of his hands and feet. The remedy? It 
can only he partial. There will always be found some manufac- 
turers who are looking for “distribution” regardless of how it is 
obtained. There will always be found in every territory “some” 
auctioneer wholesale grocer who is out after “volume” regardless 
of how it is accomplished. However, both manufacturer and 
wholesaler, as a class, are opposed to those practices in com- 
mercial life which are unmoral and unsound, and it is to those 
men of intelligence and fairness that we make our appeal for the 
remedy. We urge that you denounce and repudiate the specialty 
drummers when they intrude themselves into your office with a 
request for your “lowest price’ and write this office at once, 
giving their name and full particulars of their proposal. There 
are manufacturers who condemn this practice, and, with your 
co-operation, these peddlers will be very largely exterminated.” 


Some Poor Guessers—It is understood that quite a number 
of wholesale grocers this year were “wrong” on the canned foods 
market, and covering by these jobbers has been one of the fea- 
tures of the trade for several weeks past. Early in the season 
some buyers expressed the belief that canners were trying to 
“rush” the future situation too much, and professed to see a joker 
in the deck, said joker being anticipated heavy packs in practi- 
cally all commodities. Had the weather been normal for the 
growing season, it is possible that the distributors who were 
bearish on canned foods earlier in the season would have won 
out in the long run, but the point is, the weather was not normal. 
Indeed, it was so far from normal in most of the important grow- 
ing sections that the packs were not only much smaller than had 
been anticipated by canners and distributors alike, but in many 
cases were so small that even those canners who had sold futures 
conservatively were forced to pro-rate. Of course, some of the 
“short” buyers saw the handwriting on the wall and came in to 
cover toward the close of the packing season, and their presence 
was felt and reflected by the steady strengthening of prices in 
an active market at a time of the year when trading normally is 
practically at a standstill. Although the “short” distributors are 
not advertising their predicament, they will be forced to come 
into the jobbing market at a comparatively early date to cover 
on their actual distributive requirements. Just where they will 
receive the required quantities of canned foods is problematical, 
but the season this year has demonstrated to the satisfaction of 
all involved, particularly the “short” interests, the value of ade- 
quate purchases of futures early in the season. 


Distributors’ News Notes—A social meeting and dinner of 
the Brooklyn and Long Island field men of the Greater Atlantic 
and Pacific Tea Co. was held at the Hotel Pennsylvania, New 
York City, last week. 


Mrs. Julian Heath, well-known talker on subjects of interest 
to the housewives, will take on ganned foods from Station WJZ 


every morning during Canned Foods Week at 10 o’clock A. M. 


At a recent meeting of creditors, Charles L. Baird, secretary- 
treasurer of the F. C. Bushnell Co., New Haven wholesale grocers, 
\.as appointed as “friendly receiver” for the business. 
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CANNED FOODS EXPORTS CONTINUE 
FAVORABLE, 


HE favorable condition of the export trade in 

canned and dried fruits existing through the first 

eight months of the year, has continued through 
September, according to figures released by the Depart- 
ment of Commerce. 

The increasing importance of Germany as a market 
for dried fruits is the outstanding feature of this trade. 
More than half of the dried prunes exported so far have 
gone to that country, together with a similarly large 
proportion of apricots. Larger quantities of canned 
fruits are beginning to go to Germany, although the 
amount is still small. 

Exports of canned milk, both evaporated and con- 
densed, are still going forward in increasing quantities. 
Cuba, Germany and the Philippine Islands are taking 
the major portions of these commodities. 

The general increase in exports of other canned 
foods is largely due to the shipments to the United 
Kingdom, which is this year again taking large quan- 
tities of both canned fruits and salmon. 

Increases in exports of raisins continued with little 
or no change in the rate. Most of the increase; sre due 
to large purchases in China, Japan and Canada. 

On the whole the situation is very -good, and re- 
flects the improved economic and political conditions in 
the commercial world. 


RETAILERS MUST SELL OYSTERS, NOT WATER. 


IRECTOR JAMES FOUST, StateBureau of Foods 
D and Chemistry, is determined that consumers 

shall not pay from 70 to 80 cents a quart for oys- 
tesr this winter that contain 20 to 30 per cent added 
water. 

Last winter state food officials collected 150 sam- 
ples of oysters on sale by retailers, and analyses by 
chemists showed that 40 per cent of these samples 
contained from 20 to 30 per cent of added water. Asa 
result of these findings, the cases were prosecuted and 
fines of $60 were paid by the guilty merchants. 

Oysters offered to Pennsylvania consumers will be 
watched even more closely this winter, and vigorous 
steps will be taken in every case where merchants are 
found selling watered oysters. 


NORWAY HAS GOOD LOBSTER SEASON. 


ORWEGIAN lobster fisheries have had an ex- 
cellent season this year, according to a report re- 
ceived in the Department of Commerce from the Amer- 
ican Consul at Bergen. As far as value is concerned, it 
is the best one ever experienced, although the quantity 
is just about the average. It is estimated that about 
1,300,000 lobsters were caught and that 600,000 were 
exported. 

(| Germany and Denmark receive the bulk of Nor- 
way’s lobster exports, smaller quantities going to Eng- 
land and Sweden. The demand this year from Germany 
was remarkably strong, with the result that the price, 
which at the beginning of the season was about five 
crowns, (70 cents) per kilogram, climbed in the latter 
part of the season up to as high as fourteen crowns 
($2.00) per kilogram. 

The initial value of the season’s catch, that is the 
amount paid to the fishermen, exceeds 2.5 million 
crowns ($350,000). 
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ZASTROW’S PROCESS ROOM EQUIPMENT 


Zastrow Hydraulic, Steam Impelled _ Improved Process Kettle or Process Crates, Standard 3, 4& 
Retort 40’’ x 72”’ and 
Circle Crane, radius up to 18 ft. aan. other 5 tiers. Also Special Sizes 


MADE BY 


ZASTROW MACHINE CO., Inc. 


Foot of Thames St., 
BALTIMORE, MD. 


Steam Boxes 


| 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting Tables, 
Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. If your 
dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


¥ 
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YOU FEED This Machine 
WITH A BUCKET. 


Thread Rolling Machine 
with Hopper Feed 


and these finished screw- 
caps are discharged. 


These blanks are poured 
into the hopper— 


The operator pours the blanks into the hopper and 
perfect screw-caps are discharged at the rate of 
75 to 100per minute. That achievement places us 
one block ahead of the procession. 


Every. Machine for can-making— 


Cameron Can Machinery Co. 
240 N. Ashland Ave. Chicago, U. S. A. 
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A REAL CANNERS SUGAR 
FRANKLIN FRUIT GRANULATED 


A finer grain than Fine Granulated, 
readily soluble and holds its color 
during processing. 


Our Service Department will send you 
a sample. 


The Franklin Sugar Refining Company 
Philadelphia, Pa. 
** Crown Granulated for Condensed Milk’ 
*‘A Franklin Cane Suger for every use.’’ 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1 2@0 21b cans. 
Conceded to be the best; hundreds in use. Double 
theremometer pocket riveted toeach kettle. Construct- 
edsoasto use either water, dry steam, or open bath 
process 


ZASTROW 
MACHINE CO. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


GEO. W. ZASTROW 


A. 
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SMILE AWHILE 


FAMOUS SAYINGS 


“Treat ’em rough.”—Henry VIII. 

“T’m sorry I have no more lives to give for my country.”— 
Plutarch. 

“Keep your shirt on.’”—Queen Elizabeth. 

“Don’t lose your head.”—Queen Mary. 

“So this is Paris.”—Helen of Troy. 

“The bigger they are the harder they fall.”—David. 

“It floats.”—Noah. 

“You can’t keep a good man down.”—Jonah. 

“I’m strong for you, kid.”—-Samson. 

“There is a fool born every minute.”—Barnum. 


“T don’t know where I’m going, but I’m on my way.”— 
Columbus. 


“Keep the home fires burning.”—Nero. 
“The First hundred years are the hardest.”—Methuselah. 


THE QUESTION ANSWERED 


“What is the age of discretion?” 


“The age at which you are too young to die, and too old to 
have any fun.”—Georgia Yellow Jacket. 


KNOW A HINT? 


“Hey, you!” thundered the rushee from Salt Forks, when 
they brought in his napkin at dinner, “take this thing away. I 
guess I know when to use a handkerchief without having no 
blamed hints throwed at me.”—Whirlwind. 


WELL COACHED 


Gentleman—Is your mother home, little boy? 


Kid—Yep, but whatever you’re selling, we’ve got plenty. — 
Rice Owl. 


SAME CHICKEN 


Farmer (addressing hen-house)—Who’s in thar? 


Quavering Response—Nobody but jes’ us chickens!—Chan- 
ticleer. 


wow! 
“Is that liouor strong?” 


“Strong! Pour it on a rosebed and it’ll turn them into tiger 
lilies!” 


I WONDER WHY? 
Freshman (in psych)—I was just thinking. 
Prof —What? 


Freshman—How Juckv it is a fish don’t have to cackle every 
time it lays an egg.—Punch Bowl. 


THE EARLY BIRD 


Fe— Ah, every morning veu are my first thought. 
She—Your brother says the same. 


He—Yes, but I am up half an hour before him.—Kasper, 
Steckho'm. 


ANOTHER REASON 


“How did you get your cold?” 
“Got Chile on the radio last night.’”—Puppet. 


NOTHING BUT THE TRUTH 


“Minion, tell me the truth!” thundered his august majesty. 
“What mode all these nicks in my broadsword?” ; 

“Sir,” replied the trembling page, “I don’t like to snitch on 
“ woman, but the queen’s been sharpening her pencils.”—Sun 
Dodger. 


ANOTHER USE FOR IT 


“Ho, Squire,” cried Sir Lancelot, “bring me a can-opener. 
I have a flea in my knight-clothes.”—Pelican. 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them 


Consult the advertisements for details. 


Apple Paring Machines. See Paring Machines. 
APRONS (factory), acid, waterproof. 


Phil Emrich, Cincinnati. 


Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


“BASKETS (wire), scalding, picking, eto. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 


Bean Cleaners. See Cleaning & Grading Mchy. 
See Pea and Bean Seed. 


Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Anderson Filling Mach. Co., Alameda, Calif. 
fund Machine Co., Salem, N. J. 

ntley Manfg. Co., Silver Creek, N. Y. 
K. Robi bins & Co, Baltimore. 
Chicago. 


Blowers, pressure. See Pumps. 
BOILERS AND ENGINES, steam. 


Edw. Renneburg & Sons Co., Baitimore. 

A. K. Robins Co., Baltimore. 

Slaysman & Co., Baltimore. 

Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 

ars Machine Co., Salem J. 

‘arl Kiefer Machine Co., Ohio. 
Edw. Ermold Co., New York City. 


ge Screw Caps. See Caps. 
ox Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 


Boxing Machines, can. Labeling Machines, 
can. 


BROKERS. 


Thos. J. Meehan & Co., Baltimore. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNEBS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. ee Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New ye City. 

BE. W. Bliss Co. ‘brooklyn, 

Cameron Can Mchy. Co., ABA 

R. Mitchell Co., Baltimore. 
Slaysman & Co., Bal itimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CAN-SEALING COMPOUNDS 
Max Ams Machine Co., New York. 
Dewey & Almy Chem, Co., Cambridge, Mass. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Phil Emrich, Cincinnati, }. 

A K. obins Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Slaysman & Co., timore. 
Sprague-Sells Corp., Chicago. 


Zastrow Machine Co., Baltimore. 

Canning Experts. See | Experts. 

Can Stampers. See Stam re = Markers. 
Testers. See 


Can ehinery. 
Villing Machines, ee Mehy. 
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CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
™ solderless. See Closing 


Capping Beaale, soldering. See Cannery Supls. 
CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ors. 
Checks, ae om! time. See Stencils. 
ood, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 


Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
K. Robins & Co. .» Baltimore. 
Sinclair-Scott Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
BE. W. Bliss Co., *Brookly 
Cameron Can Machy. Co, Chicago, Tl. 
Slaysman & Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Cneniaae Machinery. See Milk 

Condensing Mchy 

Colors, Certified ay foods. 


CONVEYORS & CARRIERS, canners. 


Berlin Cang. Mach. Wks., Berlin, Wis. 
a Porte Mat & Mfg. Co., La Porte, Ind. 
. K. Robins & Co., Baltimore. 


COOKERS, agitating. 
Anderson Filling Mach. Alameda, Calif. 
Berlin Cang. Machy. Wis. 


Cookers’ retors. See Kettles, process. 
om and Fillers, corn. See Corn Cooker- 
ers. 


COOLERS, continuous. 


COPPER COILS for tanks. 


F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
CORING HOOKS, pitting spoons, etc. 

Phil Emrich, Cincinnati. 


CORKING MACHINES 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLEBS. 


Ayars Machine Co., Salem, N. J. 
Morral .» Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN CUTTERS. 

Berlin Cang. Mach. Wks., Berlin, Wis. 
Bros., Morral, Ohio. 

Robins & Co., Baltimore. 
Balle Corp., Chicago. 


CORN SHAKEBS (in the can). 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mach. Wks., Berlin, Wis. 


CORN HUSKERS and SILKERS. 
Berlin Cang. Mach. Wks., Berlin, W: 
Huntley ‘Mts. Co., Silver Creek, N. 
Morral Bros., Morral, oO. 
Peerless Husker Co., Buffalo, N. Y. 
Corn Mixers and Agitators. See Corn Cooker 
Fillers. 
CORRUGATED PAPER PRODUCTS. 
nde auc aper Co., Sandusky, 
Counters. See Can Counters. aon 
Countershafts. See Speed Regulating Devices 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. ~*~ 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
CRATES, Iron Process. 
Berlin Cang. Wks., Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, w. Va. 
Dies, can. See Canmakers’ Mehy. 
Double-Seaming Machines. See Closing Mche 
DRYERS, drying machinery. 
Edw. Renneburg & Balti 
Slaysman & Co., Baltim vo 
Elevators, Warehouse. 
Employees’ Time Checks. See cage 
ENAMELED BUCKETS, PAIL > 
Phil Emrich, Cincinnati. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Bngines. 


Enameled-lined kettles. 
— See Tanks, glass 


FVAPORATING MACHINERY. 
Anderson Filli Mac! Alameda, Calif. 
Berlin Cang. Mach. a . Wis. 
Edw. Renneburg & Sons ‘To. Baltimoru 

EXHAUST BOXES. 

Ayars Machine Co., Salem. N. J 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
RUBBER GLOVES, factory. 
Phil Emrich, Cincinnati, O. 
Stools. Stools. 
‘actor upplies. ee Cannery S 
FACTORY TRUCKS. 


A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 


FIBRE CONTAINERS for food (not her 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York City. 
Hinde & Dauch Paper Co., Sandusky, Shilo, 
FIBRE PRODUCTS, boxes, boxboard 
Hinde & Dauch Paper Co., Sandusky, Ohio” 
es and Cookers. See Corn Cooker- 
ers. 
Filling Machines, bottles. See Bottlers’ Mchy 
FILLING MACHINES, can. 
Anderson Filling Mach, Co., Alameda, Calif, 
erlin Cang. Mach. Wks., Wis. 
Karl Kiefer Co., Ohio. 
Mfg. Co., Silver Creek, 
A. K. Robins & ‘Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
— Machine, syrup. See Syrnping Ma 
chines. 


FINISHING MACHINES, catsup, ete. 
F. H. Indianapolis. 

A. K. Robins & Co., Baltimore. 
Sinclair-Secott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

FLUX 
Dewey & Almy Chem. Co., Cambridge, Massa 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 

Meby., fruit. 

Fruit Parers. See Paring Machines. 

FRUIT PITTERS and seeders. 
Auntley Mfg. Co., Silver Creek, N. 
Fruit Presses. See Cider Makers’ Mehy. 
Gasoline Firepots. See 
Ganges. pressure, time, ete. See Power Plant 

uipment. 
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GENERAL AGENTS for Machinery Mfrs. 
Mach. Wks., Berlin, Wis. 
A. EK. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


nerators, electric. See motors. 

ss-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant ee. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing 
Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 

Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 

ars, fruit. See Glass Bottles, etc. 

uice Pumps. See —— 
Kerosene Oil Burners. Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
Ff. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
& Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 
KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Phil Emrich, Cincinnati, O. 
Kraut Cutters. 
A. K. Robins & Co., Baltimore. 


LABELING MACHINES 


Edw. Ermold Co., New York City. 
Morral Bros., Morral, Ohio. 


LABEL Manufacturers. 

H. Gamse & Co., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho. Co., Rochester, N. Y. 

U. S. Prt. & Litho. Co., Cincinnati. 
LABORATORIES for analysis of goods, etc. 

National Canners Asso., Washington, D. C. 

Markers, can. See Stampers and Markers. 
MARKING INK, pots, etc. See Stencils. 
hil Emrich, Cincinnati. 

cuales Machinery. See Pulp Machinery. 

Meat Canning Machinery. 

Meat Choppers. See oppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Molasses Filling Machines. See Filling Ma- 


h 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Rdw. & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Packers’ Cans. See Cans. 
Pafis, tubs, etc., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 
PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
Sinclair-Scott Co., Baltimore. 

Co., Philad Iphi 
Continenta) o., e 2. 

Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. Emrnold Co,, New York City. 
A. K. Robins & Co., Baltimore. 


PEA and BEAN SEED. 
PD. Landreth Seed Co., Bristol, Pa. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 


PEA CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 
Ayars Machine Co., Salem, N. J. 


Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Heatley Mfg. Co., 8 Creek, N. Y. 
. Robins & Co., Baltimore. 


Sprague-Selis Corp., Chicage. 
Pea Harvesters. See Farming Machinery. 
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WHERE TO BUY—Continued 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 

Pea Vine Feeders. 

Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 

Phil. Emrich, Cincinnati, 

A. K. Robins & Co., Baltimore. 

Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 

Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Sprague-Sells Corp., Chicago. 

Perforated Sheet Metal. See Sieves and 


Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 


Mchy. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Stevenson & Co., Itimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PITTING SPOONS, coring hooks, etc. 
Phil Emrich, Cincinnati. 


POWER PLANT EQUIPMENT 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 


RHUBARB CUTTER 


Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Langsenkamp, Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. ’ 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, s:e Closing 
Machines. 


SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
B. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Shooks. See Boxes, Crates, ete. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Sprague-Sells Corp., Ch 


Slicers, fruit and vegetable. ‘See Corere and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 
SPEED EBEGULATING DEVICES (for Ma- 
ehines, belt drives, ete.). 
Sinelair-Seott & Co., Baltimore. 
Huntley Mfg. Ce., Silver Creek. N. Y. 


See Baskets 
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STAMPERS AND MARBKEBS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. Kettles. 
See Boiler and Pipe 


Steam Pipe Covering. 
Covering. 
Steam Retorts. See Kettles, process. 
STENCILS, marking pots and brushes. 
brass checks, rubber and steel type, burn- 


ing brands, etc. 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Ohio. 
i ay | Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 
Supply House and General Agents. See Gen 
eral Agents. 
Switchboards. See Electrical Appliances. 
SYRUPING MACHINE. 
Anderson Filling Mach. Co., Alameda, Calif. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 
. TANKS, METAL, 


Berlin Cang. Mchy. Works, Berlin, Wis 

F. H. Indianapolis. 

Slaysman & Co., Baltimore, te 
TANKS, glass-lined steel. 

F. H. Langsenkamp, Indianapolis, Ind 


TANKS, WOODEN. 
Balto. Cooperage Co., Baltimore. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines 
TOMATO CANNING MACHINERY. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Saaiey Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 


A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mach. Wks., in, 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. 


TRANSPLANTING MACHINE 


Trucks, Platform, etc. See Factory Trucks 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Blectrical Machinery. . 
Variable Speed Countershafts. Bee Speed 
Regulators. 
Vegetable Corers, etc. See Corers and Slicers 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLEBS. 
Chisholm-Scott Co., Columbus, 0O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders 
WASHEBS, can and jar. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Machines, can. See Canmakers’ Mchy 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Beskets. 


- WIRE, for strapping bexes 

Wrappers, paper . See Corrugated Paper 
Produets. 

Wrapping Machines, ean. See Labelling Mehy 


WYANDOTTE—Saaitary Oleaner. 
J. B. Ford Ce., Wyandette, Mich. 
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OYSTER STEAM BOX What is an Adequate Amount of 


Insurance? 


The only safeguard against loss by fire 
is an amount of fire insurance sufficient 
to reimburse you for the amount you would 
lose if your plant should burn today. 


Every Canner desires this protection. It 
can be secured with 


CANNERS EXCHANGE SUBSCRIBERS 
at 


WARNER INTER-INSURANCE BUREAU 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


at a cost which justifies it. 


For inf tion write: 
Edw. Renneburg & Sons Co. eteiameaitiiain 
MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. L ANSING B W ARNER Inc 
WORKS ‘a 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 155 E. Superior St., Chicago, Ill. 
BALTIMORE - - MARYLAND 


Zz PHELPS CAN CO 
WEIRTON,W. VA. TIN CANS 


CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE. 


le 
f 
| SE CLARKSBURG, WM 


CANNED FOODS WEEK 


November 8-15, 1924 


WE are proud of the opportunity 
to contribute in every way to its 


SUCCESS. 


It is the event of the year. 


CONTINENTAL CAN COMPANY, Inc. 
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